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“Tuer is no clafs of men to whofe 
. intereft lefs regard has been paid than — 
_ to Publicans; yet-few, perhaps, fo. 
much want, and‘fo jultly deferve 
our kind attention. Befides the claim — 
founded on their fervices and con-.. 
venience, the health as well as the 
comfort of the great body of the people» 
may be faid to depend upon the fen-- 
fible conduét and ‘wholefome fupplies’ ._ 
of thofe ufeful individuals. Let them © 
be no longer expofed to the avarice of =~ 
- the Brewer—to the fraudful arts of the 
“Diftiller—or to the Broker's fwindling 
tricks anddeep-laid {chemes of impofi- 
tion. This is the important objet I 
have now in view, and hope the fole 
_ lowing little work will prove a valuable 
_ and unerring guide tothe ignorantand 
eh es oe Ae unwary 


- 
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unwary. It. fpeaks-the language of 
truth, of long obfervation, and expe- 
rience, It leaves no pomt unexplamed 
_ which Publicans ought to know. Every 
word comes home to their feelings— 
to their daily concerns—and points — 
out to them the beft methods of fecur-— 
ing and increafing the fair profits of 
their trade, with eafe to themtelves, 
and with the higheft fatisfattion to their 
- cuftomers. <A {ketch of the different _ 
heads, to which my inftruétions are 
reduced, may afford fome idea of their — 
utility and importance. Clay Want ie 
In the Firlt place, I have entered _ 
into the details of the cellar-bufineds, 


and the proper management of beer, 
vale, amber, &c. fo as to keep them in 


a ftate of the utmoft perfection, and 

_ prevent the Jofles which may arile from 

the Publican’s ignorance on the one 
part, or the interefted and pernicious’ — 
practices of the Brewer on the other. . 

. Secondly, I have laid down fuch ~— 
rules, and given fuch plain receipts for 
preparing all kinds of compounds as 

will no longer leave the Publican a 

NG Sam 
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the mercy of the Diftiller, but will ° 
caufe a faving of at leaft twenty per 
_ cent. befides the, adyantage of having 
his liquor genuine, what he can 


recommend with confidence, as being 
equally agreeable to the talte and to 
the health of every purchafer. I know 
very well that Diftillers will take the 
alarm at feeing all their fecrets de- 
vulged, and all their gainful décep- 


tions laid open. Some perfons have _ 
been already tampering with. me; 


but no bribe, which their’ wealth 
could enable them to offer, fhould 
ever tempt me to fupprefs, what 


I know to be of fo much importance — 
Mtoe docieryl ati large sic es aa 
Thirdly, the cleareft inftru€tions are 
given for making wines of various 
lorts, to rival the prqduce of foreign — 


5 


countries in the finenels of the flavour, 


ing and wholefome effeét.. I have alfo 


explained the beft method of brewin ov 


ale and porter, fo as to have the 


- genuine infulion of malt and hop’, — 
fecure to Englifhmen their favourite 


= Ag | beverage 


t 


and to furpafs them far in their cheer. 


ee oS PR ER AOR. : 


‘ beverage in the highelt degree of ex- 


cellence, pure and unadulterated by ~ 


poifonous ingredients. 


- 


- Fourthly, I have taken a fhort view 


of fuch laws as peculiarly relate. to — 


Publicans, the nature of their licence, 


the regulation of the excife, and fome — 


other points of material import. 
In the next place, a concife, yet 


accurate account is given of the duties — 


on all foreign and Britilh wines and 
fpirits, as well .as on malt-liquors, 
whether brewed for fale, or for do- 
meflic ufe. ney oe 

- Sixthly; I have mferted a table, by 


means of which, and without any othier 


inftruétion, every man will be able to — 
- gauge his butts, pipes, and cafks, of 4 Ue 
jorts, with the greateft exattnels, and 


thus be guarded againft any lols by | : 


- real deficiency, or knavifh impofition. 
Of the fimplicity and ufefulnels of this 


table I cannot give a flronger proof, — 
than the fale of eight thoufand copies, 


at one fhilling and two-pence each, 


 fince the year 1794, when I had at Ve f 
| Lally, 


engraved, — 


 Mne. es 


PRERAGBS’ pooch ewe 


Laftly, in order to omit nothing 


which may. be of fervice to the young © 
" adventurer in the public line, I have 


exhibited a juft view of the horrid 
arts of brokers. I have traced them 


through — their windings and decep- 


tions. I have bared them to the fun— _ 


I have fhewn them in all their naked 


deformity. - Pee ee 

It would ill become me to make any 
remarks on the variety or the import- 
ance of the articles here flated. ‘They 


are obvious to common fenfe. Not 


only the public, but the good houfe- 
wile, and, indeed, the nation at large 


_may be faid to be interefted in a work | 
fo beneficial m its tendency, and fo - 
_ well adapted in its form, and cheap- 
nels of .price, to every popular pur- 
ipole, . cg UN ee 


_. N. B. Ihave given plain inftru@ion 
~ to the ule of Mr. Quin’s Hydrometer 
and Thermometer, and not Clark's, as 
inferted, by miftake, in page 20. Alfo 


the laws of Bankruptcy in the public — 
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a6 Beas management of porter after it is in the 
| & cellar, is fuppofed to be known to all Pub- 
licans: but the faét is quite otherwife; fcarcel 
one in-five fludies how to conduét himfelf in this 
_. particular, or has any idea of the feveral methods 
robe ufed, and which it is the objeét of the fol- | 
lowing work to explain. It is alfo the general 
cry of Publicans, and Retailers of Spirits, that it 
is impoflible for them to make their own com. 
pounds into different qualities, and that unlefs 
they have a ftill for the purpofe, they cannot 
{weeten or prepare their own goods. Firft, 
will afk them, 1s it poffible that rafpberry, ufque- 
baugh, or any other cordial of an oily nature, 
can be run through the ftill, and yet contain that 
fubftance of oil known in each, and every other | 
quality? My anfwer oe this; that the only 
itty is - ae fill 


( 14 ) 
“fill ufed in all the re@tifying houfes in’ London, 
&c. after the fpirit is clean run through, or 
rectified, if a glafs or brafs peftle and mortar. 
I know, in faying this, and by the means of the . 
publication, I fhall create enemies, but as my 
fole obje& is. to inftruét, and render fervices to- 
my fellow fubjeéts, and in the following treatife 
I fhall prove ufeful to 15073 Publicans, in and 
about this metropolis, J] fear not the envy of 
about 73 Gentlemen Diflillers (as they call them- 
felves) now rolling in their carriages, by means 
‘of .the wealth arifing from this difcoveyed fecret, 
fo long held from a body of men, who labour 
under fo many difficulties, and pay fo much 
for leave to, exercife their own calling, I 
mean the licencea Publicans, and Retailers. I 
think it my duty, if poffible, to remedy fome— 
part, by pointingsout to them in the follow- 
ing publication, the .eafieft “nrethod to fave at 
Jeaft.one fifth of the fum they now pay forthe 
“compounds to the trade, or at whatever price they _ 
‘may be hereafter; and I fhall alfo prove, that-if 
they attend to thiefe direftions, their goods will 
‘be better in quality, and have a finer flavor than 
‘what they purchafe from the Drftillers, 
: Inthe following treatife, I purpofe to lay down» 
‘the management of every kind’ of porter, after 
tis inthe cellar; the feveral methods of fining 
| ‘and preparing the fame in all feafons of the year, 


‘and efpecially to ‘make porter contain a fine head 


ae 


‘ofa white colour. ‘The management of the ale 


cellar, cyder, &c. &c, is alfo ah obje& ot the ut- 
ymoft importance, and fhall be treated accordingly. 
« -In the following work’ will be ‘alfo given, the 
length and dimenfions’ot the bulge'made ufe of =~ 

in gaging all kinds of porter and_ale eo REN oe 
Ft 4hAaE oak e a PEE PI ae ee ae the 


Rinse <h 
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the table alfo which I have before given of 
admeafurement of ale and fpirit cafks, with 
their diameter, depth, and diagonal, and the 


number of gallons they contain; I fhalt firft 


_ begin with the article of porter. . 


GENERAL RULE, | 


~The Publican receives from the brewhoufe, 


we will fuppofe, three, fix, nine, or twelve butts 
at one time; if the quantity, received be three. 
butts, there are two mildand one ftale; but if the 
beer is old or brewed early.in the feafon, one 


butt of ftale will do to draw off five or fix mild. — 


Now fuppofe the ftore beer cgmes from different, 
cellars, which is of different brewings, or. what. 
they call the wafte cellar, it is not one time in, 
ten. that two butts. are or will - draw alike:. 
whereas that cellar-is made up of the different: 
brewings, and confequently of different cellars, 
and as no two. brewings will. prove  alike,- 
either in flavor or colour, how can the Publican, 


keep the beer to one palate for his cuflomers; _ 


therefore I would always, if poffible, recom- 


. mend a ftore cellar of a man’s. own, if there be. 
not room for ftarting in the houfe, and the Pub- | 
Jican then can with fafety fay, my beer; is all of | 


one palate; andbefides, if in the houfe, he faves: 

d. per butt in putting down, and he will alfo, 
_ if ftarted in his own cellar, get. twenty-one -butts, 
for every: twenty, or if not, he. is only charged. 


_. 2gs. initead of gos. per .barrel; for all farted: - 
beer is always charged to the, Cooper, bythe, — 


Brewers, twenty-one tq the {core, which is,a: 
faving of four per cent. upon his ftock, being at 


leait gs. per butt. - ve 
fats LGA, B 2 FOR 
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FOR FINING BEER. 


Firft if you find the beer grey and ftubborn, 
put your brafs cock in the full butt, and draw — 
_ off three or four tap tubs full before you put in 
your finings, and put it into your wafte butt, and 
then put in the fame quantity of the former butt 
you have on tap, which you muft flir round your 
beer inthe butt, with the fining flick before you: 
put in the beer, fo as to keep the beer to mix © 
well, fre ate | 2 

Then take one or more tap tubs of the finings,» 
well fhaken or ftirred round, and fine the butt: 
as ufual; at the fame time, after you put in the 
fecond beer, be fure to work your beer gently 
_ round thirty or forty times backwards and for. 

_ wards with the fining flick, and then leave your 
bung out fix or eight hours; and whenever you — 
fine down your porter, you muft take care 
that the butt is not full, for if there be not room. 
to work in the butt, the beer. will not come 
down. tsi pir | | 

JE this remedy will not thraw off the grey. 
neta, oy aflit you in clearing the beer, you: 
will take, if your beer be tart, five or fix 
quarts of the beer from the butt, and five or 
fix quarts of the finings, and heat them in a pan 

or pot, over a fire, until they are fo hot as to be . 
nearly upon the boil; when you have prepared 
your beer as before, put this hot beer and fining | 
in, and ftir them round well for five minutes; 
and by fo doing it will affift you, as it puts your 
beer into a fermentation. — i wie 


Jy 2° ANOTHER | 


ra Ge. ss 
. ANOTHER METHOD. 


to the quantity of ahandful at atime... =... 
It would alfo be an effential fervice to Pub- 
licans,: to’ know how to make: what: the-coopers 
call Heading: which is feldom allowed to be | 
fent in, being a compofition of- fweet-wort, mo- — 
lafles, berries, and copperas boiled up. together, 
and known by the name of. colouring; but if 
your beer be pale, it is neceflary to ufe the © 


_ heading, which will affift the colouring, and, 


caufe a beautiful head. I would alfo wifh to 
guard Publicans againft the ufe of copperas to — 
head their beer with; which if ufed, changes the 
head, to a brown or rufty colour. Asa fubftitute 
for copperas, I would recommendthe falt of fteel, 
which is by far better, and of a milder nature}. 
as it is better rectified than the former, it keeps 
the head of the beer pure and white, and is lefs 
pernicious to the ftomach, You may buy at a 
ee ALE he! ab Vicia Reece ti 


s 


hy 


oe chemifts a quarter of a pound of it, for about 8d. 


which is enough for filty or fixty bntts, and when 
- the beer is juft fined down, take of the above falta 
fmall quantity, and reduce it to powder. When 
it is thus pounded, take as much as you can upon 
afhilling; put it into a quart pot; add a little 
porter to it; mix itand the porter well together 
until it is diffolved; put it into the beer juft fined- 
down, and it will produce a fine white head. 
This muft be done when the beer is upon the 
ynove, immediately after it is fined. If you think 
that quantity does not produce a good head, add 
a little more in your next fining-down. 

I have, with great fuccefs, ufed fuller’s earth, 
burned and pounded into powder, of which about 
two table fpoonfuls to a butt, after it is fined 
down, renders a fervice, 


The aforefaid receipt is not known but to few 
in the trade. ; | . 


TOMAKE GOOD STALE BEER. 


- You muft be always very careful to keep your 
tap-tubs clean, otherwife your ftale ‘beer will 
become four. In winter let all your toafted — 
bread be carefully colle&ted, and put into the 
waite, as it will conduce to feed the beer. The 
—thells of eggs thrown in, will preferve the beer 
alive. Keep your wafte-beer always well bunged 
_ down. ‘When your butt is filled and ‘bunged 
down, throw upon thé end of the veffel two — 


quarts of watér, in which ‘you ought to put — 


about an inch thick of houfe fand all over the - 

- end of your butt, after it is bunged down juft be- — 
fore the wateris put on. This butt inthree months — 

wall be fitto draw without any fining, An ine 
hee pie nin eras thic. 


Cog 
thick of houfe'fand, and about a quart of water ' 
placed on the end of each butt of ftarted beer, 
when frefh bunged down, will render great* 
fervice; but be always careful that your waftes 
butt is not too full, fo as to prevent the beer, 
when bunged, from properly working, other-" 
wife, it will not come down. | ni , 

I have feen about one handful of pearl-afhes _ 
boiled in three pints of water to two,; and when 
cold, one pint of the water put in, immediately 
after the finings, has an excellent effeét in keep- 

““ing a good clear head to the pot, and affifting 
to force the fame. i f 

The ufe of falt only, without the fand, is of no 

fervice; but if falt were diffolved in’the finings, 
at the time of fining the beer, I think it would 
help much to fharpen it. | 0, 

Alfo about the fize of aegg of chalk ina lump, 

put into the butt after the fining, is of great 
fervice. yas 


THE MANAGEMENT OF ALE. 


Ale is frequently rendered unfit for ufe, by 
being four, tart, flat, or brackith. If four, pull | 
out the bung of your half hogfhead or cafk, and 
throw into it two, handfulls of oatmeal, which ; 
ought to be flirred gently. round with the hops: _ 
Leave out your bung for three or four days, and — 

~ then ftop it welt down, and in about three 
‘weeks the ale will be fit to draw. You mutt 
take care that your oatmeal is frefh, and that the “ 
quantity of meal, be in proportion to the fize of 
the cafk, TASES co aR REISE ENR UE 
Aftart or four, afmall lump of chalk, the fize of an 
egg, and fome chalk in powder, will bring round 
ie ) the 
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the faid ale, in three weeks: -add the fize of 
_an egg of hops, made up in a ball, to the 
‘above. If your cafk of ale proves flat, you muit 
take fix quarts of ale, and about three or four , 
ounces of hops, and boil them for twenty minutes; 
‘ put this hot mafh into your halt hogthead, ftir 
it round as you would finings, and in about ten 
weeks it will be fit to draw. When you bottle 
flat ale, take about a tea-fpoonful of brown fugar 
to each bottle, and your ale will foon come round | 
in the bottle. , : “as . 


‘HOW TO MANAGE SPIRITS, &c. 


. Asa perfon in the retail line, ought to know 
the heat and cold, and alfo the ftrength of his 
{pirits, to prevent impofition, I fhall,in the.courfe 
of this treatife, lay’ down, for this purpofe, the 
nature of Clark’s Hydrometer and Thermometer, 
with the mode of ufing them, in the plaineft and 
fhorteft method. The following receipts have 
taken. me nearly five years, in collecting ‘mate- 
terials from fome of the moft expert men, and: 

beft houfes, in London;.. whofe -diftilling fer- 


vants I employed to affift me in the following oy | 


work. And as it is but very feldom that any 
- xetailer will have caufe to.f{weeten, or make up 
more than twenty gallons, at-one time; of com- 
pounds, ‘gin only excepted) 1 will commence ~ 
- with that number, and then come down to two 
gallons only; the retailer therefore, by adding or — 
diminifhing, the quantity. of ingredients in pro- 
portion, according to. the quantity of {pirits 
which are to be ufed, may proceed by the follows 
ing dire€tion, given in each article. oe 5 hi 


: orn t 
* ‘ 


ie and thirty-three gallon cafk. 


~ 
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TO PREPARE AND SWEETEN BRITISH: 


Get from your diftiller an empty puncheon or 
cafk, which will contain about one hundred and 
thirty-three gallons; then take a cafk of clear 
recuified fpirits, one hundred and twenty gal- 
lons, mh five under proof, which is the 
ufual flrength Reétifiers fell their goods at; put. 
the hundred and twenty gallons of fpirits into 
your empty cafk. » | 4 

Then take half an ounce of the oil of vitriol, 


half an ounce of the oil of almonds, one quarter of. _ 


an ounce of the oil of turpentine, get half a’ 
pint of the fpirits of wine, and half a pound of 
lump fugar. Beat or rub the above in a mortar, — 
until the whole is well incorporated; add another. 
half pint of the fpirits of wine to the mortar. 
When well rubbed together, have ready pre« 
pared one gallon of lime-water, and one gallon 
of rofe-water; mix the whole, in either a pail or: 


— catk, with a ftick till every particle fhall bey 


diffolved ; then add to the foregoing thirty-five 
pounds of fugar diffolved in about nine gallons) 
of clear rain or Thames water, or water that has) _ 
been boiled; mix the whole well together, and 
‘fiir them carefully with a ftick, in the hundred: 


To force down the fame, take and boil eight” : ‘ 


~ ounces of allum in three quarts of water, for 
three’ quarters of an hour. Take it from thar? 
_ fire-and diffolve, by degrée, fix or feven ounces 
of falt of tartar, When the fame is milk warm, — 
put it into your gin, and ftir all well together, 


as before, for five minutes. Let your cafk ftand _ 


‘ | ce, as 


a 


(( a2. )} 


as you mean to draw it. At every time you 
purpole to fweeten again, that caik muft be well” 
wafhed.out, and take great. care never to fhake 


your cafk all the while itis drawing, 
| FOR TWENTY GALLONS OF GIN. 


- Seveenteen gallons of fpirits, one to five. 
under proof. Take one'penny weight and threes __ 
quarters: of the oil of vitriol, one penny weight — 
and three quarters of the oil of almonds, half a> 
penny weight of the oil of turpentine, mixed: 
with lump fugar and fpirits of wine, ‘as’ before ; 
add to it, one pint of lime water, and one pint of: 
rofe water; ufethe whole.- -After you diffolve: — 


five pounds of lump fugar, intwo gallons anda 


half of water that was boiled;. as betore dire&ted, 
to the one hundred and thirty-three gallons, fine: 
it down with the-proportioned quantity of allum: 
ani faltoltartaig: frie er uke 

‘It is noticed that a handful of burrage-will- 
give, if fleeped in.the 130 gallon cafk: of gin,: 


- when firft prepared, a fine flavour. » 


>To make lime water, you will take two pounds 
of unflacked lime, put it into a pail; take about. 
one pint of water, which will diffolve the lime. 
When it is diffolved, add one gallon of water to 
it, and flir-up the lime; when itis cold and well. 


fettled, itis then fit for ule.” 


> TO MAKE FINE GIN BITTERS. - 


‘s Steep for ten days,in thirteen gallons of fine 


_ {pirits,one to five under proof, half an ounce of: 


coriander feeds, half an ounce of almond cake,: 
two ounces of virgin fnake root; then after the: 


ptove: ies 
+ et Yt ban 


P 
fe ~ 
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above is fleeped and taken out, take and pound_ 
In your mortar, a quarter’of an ounce of the-oil 
of orange, a quarter of an ounce of the oil of 
caraway, a quarter of an_ounce of .the oil of 
wormwood, with a fmall quantity of f{pirits, until 
it all becomes an oil; put it to the above three gal- 
lons of {pirits, with thirteen quarts of water that 
ik _did boil, and it will produce fourteen gallons and 
‘ss .two quarts, fuperior in quality to any generally 


fold. 


: 
om 


TO MAKE TWENTY GALLONS 


OF. 
OE EPP RR MINT. (ccs kia a 


% 


< 


Put fifteen penny weights of oil of peppermint, - 
and a quarter of a pound of Jump fugar into a 
mortar: rub the fame well, but fo as not to be 
-palty; then-add a little fpirits of. wine, -by-de- 

+ .grees, until you put to the fame about.one pint, ) 
7 fo as the fugar, wine, and oil, are fo well mixed, 
that there is. no appearance of oil left.. Take 
twelve pounds and a hait of lump fugar, diffolved 
in about two gallons of pure rain or foft water, 
or water that has boiled; which water I would 
always’ recommend in.every ftage, as there is 
but little fediment ever leftin your goods. 
Then take your oil, wine, and fugar, fo beaten, 
as before-mentioned, well mix. them in fourteen 
‘gallons and a half of {pirits,’ one™in five undér 

_ proof; and add to the fame, two gallons of-water,. © 
which will nearly fill up your cafk, always. 
_ leaving room for the fpirit to work itfelf. In 
ufing the water to ‘the fugar, take care it is 
only milk warm, as in that heat it diffolvés 
beft; and will not ‘damage either the oil or fugar, 


Ms eres. - 
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TO MAKE TWO GALLONS OF PEP- 
3 FERMINT, °° 
Two penny weights of the oihof peppermint, 


one ouncc of {ugar, one half gill of {pirits of wine, 
ufed as above, with.a poundand a halt of fugar, 


_. and two quarts and a pint of water. To one 


gallon, one quart of fpirits, as above; to fine 
down the fame. | 

For twenty gallons, one ounce of allum, half — 
an ounce of falt of tartar, in about five pints of 
water, put in warm, and ftirred round well. — 


TO MAKE TWENTY GALLONS OF 
ANNISEED. 


Take oné ounce and a half of the oil of an- 
nifeed, mixed with fugar, as before, in a mortar 
until they are well incorporated; and fix pounds 
of loaf fugar, diflolved in five gallons of water, 
mixed with thirteen gallons of {pirits, one in five 
under proof. Fine down the fame with two 
ounces of allum, boiled in about two quarts of: — 
water; always leave room in your cafk for 
your fining. | 


FOR TWO GALLONS OF ANNISEED. 


Take four penny weights of the oil of annifeed, © 
one pound of lump fugar; ufe the oil and fugar, 
as above; take one gallon and a quart of {pirits, 
as before, put in your fining, as before directed, 
‘and fill it up with water; ftirthe fame round 
“well. 4 : Semen 
All your cafks ufed for preparing the fundry 
Mee Ce q down 


“a 


er lower end, the fame 


(oF Pe 


goods ought to have a cork put into the bulge 


as a butt of beer, as 


it is not liable to be diflurbed by fhaking the 


cafk; for if ever fhook 
itfelf again without hurti 
To fine two gallons, 


, it is apt not to fine 


ng the goods, 
take two penny-weights _ 


of allum, and fo in proportion. Milk mixed in 


good head. 
- 


; is pearl-alhes, to make a 


a ‘little water will’ fine down peppermint; anni. 
‘feed, and gin: that is one quart to'twenty vallons, 
and in proportion alfo 


%9 


TO MAKE FINE CARRAWAY, 
FOR TWO GALLONS,“ 


CULALE tives ounces of 
way feeds, pound the 


“caffia and two of carra- 
n well, and ileep them for 


four or five days in a pint of proof {pirits, then 
jirain the {pirits well off, and wath the feeds with 


a little clean fpirits ; 
weights ofthe oil of -c 
lump of white fugar, | 


then take four. penny- 
arraway, diffolvé it in a 


as before dire&ted ; add 


your fugar, oil, and fteeped {pirits, to one gallon 


~ and one quart of {pirits under proof, one in five, 


nearly filled up with water that has boiled, fine it 


down with about ha 
putin about one hour 


-always great care 22 


well toget 


ay 


If a tea-fpoonful of allum 
after it is prepared. Lake 


mixing your fpirits, liquor, 
and the Hoi di sad you fhake or ftir them 


er with a frrck. 


(Fr Liguor is A NAME USED IN ALL 
RECTFYING HOUSES FOR WATER, WHETHER 


s 


C 


TO 
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TO MAKE TWO GALLONS OF 
cA oaneeey ACER OMG anne yaa 


. Take eight pounds,.of figs, fleep them ten 
days'in three quarts of {pirits. When you are for 
making up the: citron, take two penny-weights 
of the oi] of orange, and five penny-weights of 
the eflence of lemons, ufe them in the mortar the 
fame as for. peppermint, and then draw off 

-your fpirits from your figs; add two pound of 

—loat fugar, diffolved, in one quart of water, to one 
gallon one quart of fpirits; fill up your cafk 
nearly with water, fine it down with allum. as 
betore dire€ted. © 9 8 fos tes 
If you'think proper to colour the fame, take 
fome’ boiled fpinage, put the fame in a clean 


A 


linen cloth, and prefs out the juice with your 
hand, until you make the {pirits a pale green. If 
the retailer thinks proper to make more than the 
before-mentioned’ number of gallons, he mut 
add in proportion his ingredients to the nuniber_ 
‘of gallons he intends to make. Oy ee 
QO «bo ELF PO a ite & 


“FOR TWO GALLONS OF 


 LOVEAGE. 


A 


Pak tWo.pounds of loaf fugar diffolved ina 
quart of water ; take one pound of celery! ett 


{mall 


f 
Sh We 


; ( } . a ’ ‘ a 
+ s j ne 


ee 


[2 
fmall fleeped ina pint of {pirits of wine) as before 
directed; about fix drops of the oil of carraway 
done up in your mortar, mix “it as before, and 
nearly fill your cafk with water.’ > Lr oy 
You muft fine down your loveage with allum 

only, as is directed in the receipt of pepper- 
mint, BUFO A VEO DR GS TOI 

, s 


To colour your loveage toa pale brown; This 
is done by mixing a little brown. fugar burned, 
with a little of the fpirit, and put it in with the 


finings, and you may, by fo doing, bring it to 


what colour you pleafe, Your water mud be 
boiled, poem Girne. abil Jha wader a 


TO, MAKE USQUEBAUGH, OR IRISH 


“AQUA VITAE. |. 


ae i we 5 A. whe be ahd | + 
_ Sold there at Enghtcen Shillings per Quart. 


._.Pake two gallons of flrong fpirits clear rec- 
tified, put them into an earthen veffel; put thereto 
a quart of canary fack, two pounds’ of ‘raifins 
well ftoned, but not wafhed; two ounces of - 
dates well ftoned, and the white fkins thereof 
pulled out; two ounces of cinnamon grofsly 
broiled ; tour good nutmegs bruifed; an ounce 

2 of 


-t By OO 
of the beft Enelith liquorice, fliced and bruifeds 


fix penny-weights of mace, thirteen’ penny- 
weights of the kernels of apricots, fix penny- 
weights of cloves, twelye. penny-weights of | 
coriander feeds, ten-penny-weights of ginger, 
ene pound of raifins, and one pound of dates. 
Bruife the mace, cloves, kernels, cinnamon, 
and coriander in your mortar; fleep them fix- | 
teen days in one quart of flrong {pirits; then 
dew your raifins, and take yonr liquorice ftewed, 
and boul the raifins-and liquorice in three quarts 
of water, until itis reducedto a quart ; then draw ‘ 
‘off your water through a cloth: draw off your 
{pirits;‘clean fqueezed, and -put.one quart more 
of water in which you have. diffolved. three 
pounds of fine lump {ugar; mix them well, and 
add them to the {pirits, as above; you muft not 
fine them down; but to make it yellow, you will 
take’ faffron in a {mall cloth dteeped in f{pirits, 
and {queeze it in, to what height of colour you | 
pleafe. vit isto be green, you mufl boil fome 
tanfey or fpinage, and prefs the juice into the 
{pirits as before, | cee phe ik 
This liquor ts commonly ufed in furfeits, being 
a good ftomach cordial, and is the greateft 
fecret in the trade in Ireland; and I only laft 
December received from medical officers there. 
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Pe ee a Be 
STO MAKE QUEENS CORDIAL.” 


_ Oe gallon of peppermint and Wal algal oF 
carraway, with a little coriander feed fleeped in 
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QUANTITY FOR TWO GALLONS. 


eaten 1 CONTA GE yYORGIA HA. 
Take one ounce and _a half of _peach and apri- 

cot kernels, five ounces of bitter almonds, add 

four grains of amber reele,. rub them: with about - 


two ounces’of lump fugar in a mortar, add about 
half a pint. of fpirits of wine, and one gallon of 
fpirits, ‘one in'five under ‘proof, pra ast ie 
folved, two pounds of 's00d" Lifbon “fugar,: apd 
fill up your cafk’ wi R Watep O39 -Soti[ pda ool ed 
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 esiode enn. sive bets oO Sin DOTAAR 3 
(7 Some Diftillersufe for their ernpls; agg 
a fubflitute, about two handfuls of the {prigs 
or tops of black thorn fins, cut and fteeped in 
_ the fpirits, for two orthree’ weeks. they muft be 
cut as the leaf buds, which is. in the months 
of “Mar chyo Aprils dnd) Mayl: Vhis: igthe quan- 
taty fon. tivo gallons. OW). U4 FO DM Og OO 4) J 
MRS) bomay 30 fro sds to e9ntio in lo uriieup 
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FOR TWO;GALLONS OF CORIANDER. 


: Py cn an i lo ce ¢ » t7"% 
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AN APPROVED METHOD OF MAKING 
Lit abaols MUL PUNCH i stoma 
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SER a: Fi LTTE BES og Pm BEERS ree ois 


_ Two gallons of {pirits, otherwife brandy, or 
Tum, one in five, two gallons of water, one. pint 
of orange juice, one quart of lemon ditto, three; 
pounds and a half of loaf fugar; fill it up with 
dkimmed milk, and when fine, bottle it off, 
putting a piece of fugar-candy in each bottle.) _ 

ius oe SE: ee AST aE FESS RFE OS 
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h) phew dhe can ead: dots 49 
ten ee OS BRAND Ys: ct. 
adiabrt odes onda aa jabed, Mal wit: ¢ Sip 
-: To, every nine gallons of brandy,.one in five, 
put one pound of rue, two pounds of fugar, one’ 
quarter of an ounce of the oil of vitriol, and 
nearly fill up with'water, and the fame for every 
- greater or leifer proportion. _ | 
pe a , ah 


ee 
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4 REA) 
RUE GIN. 


Is the fame as brag only ssf gin at one in 
_ five inftead of brandy. 


SPIRITS OF RUE. 


Is the fame, _except ufing fpirits at one to five, 
inftead of one in fiye, to make eithe brandy or gin. 


CHERRY BRANDY, EITHER BRITISH 
OR it OREIGN, | 


Is Sande by picking the {mall black Chesties 
clean from the ftalk, putting them in a cafk, and 
5 adding as much {pirits, one in five, as will cover 
them. | In fix weeks you may- begin to draw off, 
or to bottle it, as you may. want the goods, and if 
you find -the ‘colour too” high, add fome more 
{pirits 5. and be careful to every twenty gallons 
you draw off, to put.three gallons’ of gps pad 
one pound. of Lifbon, fugar. ity Shes 


TO MAKE FOREIGN OR BRITISH CHER. 
. RY BRANDY TO BE OF, A ibaa the | 
- VOUR.. : . 


* Bruife ight Bache of cherries in a mortar, 
put them and one gallon of the beft brandy in 
_ a ftone bottle, well flopped. for ten weeks, {train 
off your brandy well, and {weeten with fugar. 
All brandies, in’ order that’ they fhould tafte of 
‘the kernels, fhould have fome part of the cherries 
bruifed i imamortar, 

~Morrella ‘cherries, ‘managed. in’ this manner, 
with foreign {pirits, make fine rich cordial. 


TANSEY «© 


( 32 ) 
_° TANSEY BRANDY, 


To every fix gallons of common brandy, 
one in five, you mutt prefs one pound of tanfey, 
which has boiling water poured upon it; to 
make it yield its colour and flavour, add two 
pounds of fugar to every ten gallons of goods, 

Tanfey gin is the fame, but Britifh fpirits is | 
—uled inftead of brandy. | He xh tye 


TO MAKE RATAFIA BRANDY. 


To every gallon of brandy put a quart anda pint 
of the beft orange flower water, and a quart. of 
good French white wine; you muft alfo take care 
your brandy is fine and good.- If to make 
foreign, to make ten gallons of brandy, you mufk 
Jikewife put an hundred apricot ‘ftones, and a 
pound and a half of white fugar-candy; juft 
crack the ftones and put them in, fhells and all, 
_ aintoa large flone boitle, clofe ftopt and fealed 

down; let it ftand inthe fun for fix weeks; take 

itin every night, in the wet weather, and fhake 

it when you take it in, or fet it out; after this is 

done, you mutt let it ftand to fettle, and rack. it 

OF WHE Be epee eae eee gece 

ORANGE BRANDY, ‘TWO. GALLONS , 
_ Putinto a cafk 3 quarts of brandy, or if it be 
Britith brandy, it muil be under proof {pirits, wath 
the rnd of fourteen Sele oranges, fee tei fg 


be 4 eee 
eh a 
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fourteen days in a flone bottle or cafk clofe flopt, 
then boil three quarts of {pring water with two 
pounds of lump fugar, for near one hour, upon a 
flow fire, fine down your fugar and water with 
the white of two eggs;. ftrain the water into a 
clean pot, and boil it near half an hour. When 
the fugar and ‘water is cold, ftrain your brandy — 
into the fyrup, and in five or fix days it is fit for 

ule. RO | 


- ANOTHER FOR LEMON BRANDY. 


Mix three quarts of water with one gallon of 
brandy or {pirits, as before, lf to make Britith, 
take thirty. lemons, three pounds and a half of 
. dump fugar, and two pints of milk: pare the rind. 
offthe lemons very thin, fleep them in your brandy 
or {pirits three days, {queeze the lemons upon the — 
fugar, then add. your water to it, mix all your 
fugar, water, milk, and lemon-juice,’and mix 
them together to your brandy, let it again ftand 
three days, andthen firainit of forufe. —* 


¢ 


- TO MAKE SIX GALLONS OF RASP- 


BERRY BRANDY, ; 
Diffolve in 3 quarts of water that has boiled, — 
four pounds of lump fugar, ‘add the fame to four 
gallons of brandy,.or {pirits under proof, as before 
defcribed, and five gallons of rafpberries ; intufe 
them for eleven days, clofe bunged down, ftrain 
them off the liquor, and in about ten days it is fit 
for ufe, as it fines itfelf. Add a little cherry 
brandy, if it wants more colour, and fome currant 


" { 


Avie, mixed in equal quantities, — 


TO 
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1g i ses w5-E) meer Rh a ‘ wy , 
TO MAKE TWENTY GALLONS OF 
ee eee cian 


Take fourteen gallons of rum, fix quarts of 
lemon juice, fix quarts of Seville orange juice, 
one gallon of orange wine, fifteen pounds of loaf 
dugar, diflolved in tour gallons and a half of water, 
with half an ounce of the effence of lemon; add | 
all together in your cafk, and Jet it ftand tll fine. 


_ FOR TWO GALLONS AND A HALF OF 
“RUM SHRUB.) | -) 7 


One gallon two quarts of rum, one quart of 
lemon juice, one pint of Seville orange juice, 
one pint of orange wine, and two poundsof fugar; 
ufe as above, and fill it up with water. Tio 


‘TO MAKE CAPPILLAIRE, 


Take fourteen pounds of Jump. fygar, three 
pounds of Lifbon coarfe fugar, and fix eggs, well 
beat up; put thefe ito three gallons of water to 
diffolve ; boil the fame, and ikim it four or five 
times ;.add one pint of orange flower, ftrain it 
through a bag, and bottle it; put about two penny 
weights of the effence of lemon to three gallons, 
which will flavour punch, &. 


FOR TWO GALLONS OF NECTAR. | 


Take three ounces of kernels in one pint of 
full proof {pirits, two pound of Lifbon fugar,,one 
gallon of fpirits, one in five, and three glafles of 
rofe water ; nearly fill it up with water, and ‘ 
es ~ dan 
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CO 8603 
fland’to fine; colour a fine brown, with burnt 
fugar. . ’ : 


FOR TWO GALLONS AND A HALF OF 
a - NASSAU BRANDY. iG 
' Take two gallons of Britifh brandy, one in five, 

one pound and a half of Lifbon fugar, fix ounces 

and a halt of prunes, four ounces of celery, three 
ounces Of kernals, two ounces of orange peel, a - 

. tea-{poon full of effence of lemon, two glafles of 

' . vrofe water, and fill it up with water. oe 


TO MAKE A CORDIAL ORANGE 
WATER. 


‘Take three quarts of good {pirits, and the rinds 
6f adozen and a half of oranges, pare them very” 
thin that none-of the white go in, let them fteep 
in the brandy fix days and nights Clofe {topped; 

_ then take five pints of fair-water, and’ a pound 
and ‘a half of double refined fugar: boil this fyrup. 
half an’hour, and {kim it as it rifes; then flrain it 

»  . througha jelly bag, and let it ftand till cold: then 
mix it ‘with fpirits which muft be firtt poured _ 
from the peels ‘and fettled, and keep it for‘nfe. 
(Thus you may do with lemons, which is @ plea= 
—,. faater cordial. fat bedi i Meier 
A CORDIAL OF BLACK CHERRY, 
“FINE: FOR: THE STOMACH. 


FOR 
Take two. quarts of. flrone claret, and fous, 3 


pounds of black cherries full ripe, eep them 
ae | and 
psoae Se | : 
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and put them to the wine, with one handful of 
‘Angelica, one handful of balm, and as much 
cardius, half as much mint, and as many 
rofemary flowers. as you can hold in both your . 
hands, three handfuls of clove July flowers, two 
ounces of cmnamon cut {mall, one ounce of. 
nutmegs; putall thefe into a deep’pot, let them 
be well ftirred together, then cover it fo clofe, 
that no air can get in, let it fland feven days and. 
which you muft alfo paite clofe: and draw-offas 
much as will fweeten it with fugar-candy to your 
tafte, It is good in any melancholy, or for the 
vapours, Aik i 


THE DOCTOR. _ 
Which is a Term given toa Receipt. 


_ To give what is called a falfe proof, or make 
Jow goods ftand a better bead or head than they 
would in their natural flate. — | se : 

I thall defcribe two kinds of the Dof&tor, which 
I know to have been ufed, and will leave the 
reader to judge of its good or bad qualities, 

The firft is, pearl-afhes, a quarter of a pound; 
pot-athes, ditto, ditto; fopers’ lye water, three 
quarts; one ounce of the oil of vitriol ; one pint 
of the oil of almonds; and lime-water one gallon. 

Of this receipt is put a:fufficient quantity to 
raife the low goods, as to carry a good head or 
bead. The fecond is oil of vitriol and oil of © 
aimonds, of each’a like quantity, and ufed in the 
fame manner as the-former; for two gallons of 

{pirits, two penny-worth of the oil of almonds, 

_ two penny-worth of the oil of vitriol, beat up ina 

tea-cup, or mixed well together, with a fmall 

‘a portion 
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portion of fugar wilbraife the bead ; but it muft 
— be left to ftand for two days before it is fit todraw. 


TO IMPROVE ONE HOGSHEAD OF 
© CYDER “AND MAKE IT PERFECTLY 
FINE, IF TROUBLED OR BAD. 


When it is.firf laid in, put into a hogfhead, 
if it wants a colour, fix ounces of brimftone in 
the ftone, to colourit; put a gallon of good 
French brandy highly tinétured with cochineal ; 
beat one pound ofallum, and three pounds of 
fagar-candy fine, and put it in; then you ftop it 
up fix months; when it is fine, bottle it. This 
great fecret is fuccelsfully praéticed by . the 
Herefordthire artift. Tey . 
ra | | 

FOR TWO: GALLONS OF CLOVE. 


~ Clove water muft be coloured with archill 


- 


put ima bag, and preffed between your hands).in ©. 


the {pirits till it is. of a deep red, and-it muft fine 
itfelf. To make white clove water, Jeave out 
the elder juice and archill, and fine it down as 
peppermint, a quarter of a pound of clove pep- 
per, one pint of elder juice, one pound of loaf: 
fugar, five quarts of {pirits, one penny-weight. — 
five grains of oil of cloves, water, a{ufficient. 
quantity. Ufe your ingredients in the mortar, . 


. 7 


as before direéted. : : 
TO IMPROVE THE FLAVO UR OF 3 WINE 
a oc y | BRANDY. eer ee 
> A quarter of an dunt of Englith {isons candi 
-halfan ounce of mace, fleeped in a pint of brandy 
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for ten days, fhaking it once’ or twice a day ;, 
- then ftrain 1t through a linen cloth, and add one - 
ounce of terra japonica finely powdered, and 
three ounces of {pirits of nitre dulcis: put it to: 
ten gallons of brandy, adding at the fame time 
ten pounds of prunes bruifed. bait 


- WINE BITTERS.. 


One gallon of fpirits twenty dried orange 
peels, one ounce of carraway, two ounces 
of gentian root, and three drachms of virginia 
fnake root. Infufe the above ten days, and 
colour high with burnt fugar. | yg 


FOR MAKING ALL KINDS OF BRITISH 
HOS ANNE UIYG HIRT Gat 


A ftri&t and attentive management in the 
making of thefe articles is the grand means by 
which they are to be brought toa proper flate of 
perfeétion ; and without which, labour, expence, 
and difpute, will be the final and difagreeable 


confeguences. To prevent the laft, and promote — 
the firft, ‘let a due obfervance be paid to the 


following general rule: do not let fuch wines 
as réquire to be made with botling water fland 
too long after drawfi before you get them,cold, 
and be careful to put in your balm in due time, 
otherwife it will fret after being put in the cafk, 
and cannot be brought to that flate of finenefs | 
; it’ ought to be, neither muft-you let it work too 
long in the butt, as it will be apt to take off the 
‘{weetnefs and flavour of the fruit or flowers 
from which it is ‘made; let your veilels “be 
thorough. clean and dry, and before you put a 

iar the 
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the wine, give them a rince with a little brandy ; 
- when you findthe wine has done fomenting, bung 
it up clofe, and after being properly fettled it 
_will draw to your withes. ie 


~ pint of clear /pirits to every gallon. 


{n alt the following receipts you may ufe one - 


'- FOR RAISIN WINE. 


Put two hundred: weight of raifins, with all 
their ftalks into a large hogfhead, and fill it up 
with water; let them fteep a fortnight, flirring 
them every day; then pour off the liquor and 
prefs the raifins: put both hquors together ina 
‘ice clean veffel that will jaft hold it, for ré- 
member it muft be quite full; let it ftand till it 


is done hifling or making the leaft noife; then 


‘flop it clofe, and let it ftand fix months, then peg, 
and if you find it quite clear, rack it. off into 
another veflel, {top it again clofe, and let it ftand 
- three months longer; then bottle it, and when 


wanted for ufe, rack itoffintoadecanter, 


TO MAKE CURRANT WINE, 


Gather your fruit on a fine dry day, and when 
they are quite ripe, {trip them hee the flalks 
put themunto.a large pan, and bruifelthem with 
a wooden peftle, let them lay twenty-four hours 
to foment; then run the liquor through a hair 
fieve, but not let your hands touch it. To every 


gallon of liquor, put two pounds and a half of. 


white fagar, ftir it well together, and put it into 

your vefiel. To every fix gallons put in a quart 
of brandy, and let it fland fix weeks, if it is then 
tine, bottle it; but if not, draw it-off as clear as you 
: Raa: D 2 . can 
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can into another vefiel, or large ftone bottles, and 
ina fortnight put it into fmaller bottles, cork 
them, clofe,.and fet it by forufe. 9» 7 


. ‘TO MAKE. MULBERRY WINE. — ; 


Gather your mulberries when they. are in the 
ftate of changing from redto black, and at that 
time of the day when they are dry from. dew. 
having been taken off by the heat of. the fun, 
fpread them Joofe on ascloth, or a clean floor, 
and Jet them lay twenty-four ‘hours ; then: put 
them into. aconvenient veffel: for the purpofe, | 
f{queeze out all the juice, «and drain it from the 
feeds, boil up a gallon of water to each gallonof 
juice you get-out of them: then {kim the water 
swell, and adda little cinnamon flightly bruiled: 
putto each gallowfix ounces of white fugar-candy 
' dinely beaten, fkum and firain. the water whiten at 
thas been. taken off and cis fettled, and put toat 
forme more juice of the mulberries... Lo every . 
gallon of the liquor add a pint of white or chen 
wine, let it ftand ina cafk to purge or fettle, for 
five or fix days; then draw off the wine, and_ 
keep it in a cool place for three months, before 
you want at. | RES AS 3 ae BURA tt tg wen | 


'. 'O.MAKE LEMON WINE. 


Bx i Me Fe cE NGE BRE SRB: Clap RANT WR SMR: Be 
. Pare off the rinds of fix large lemons, cut them 


and {queeze out the juice, fleep the rinds inthe | 


» Juice, and put:to it aquart of brandy, let it fland 
three days in an.earthen pot clofe ftopped; then 
{queeze fix more, and mix it. with two quarts of 
{pring water, and as much fugar as will f{weeten the 
whole; boil the water, lemons, and fugar to- 

| , gether, 
Mining hse as : i: 
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gether, and let it ftand till it is cool; then adda 
quart of white wine, mix them together, and run 


st through a flannel bag into fome veflel where 
your brandy is: let it ftand three months, and 
then bottle it off, cork your bottles well, keep 


it cool, and it will be fit to drink in a month 


- or fix weeks. rd daa joke i Sees 

Lemon wine may be made to drink like citron 
‘water, the method of which is as follows: pare 
fine a dozen of lemons very thin, put the peels 
into five quaris of French brandy, and let them 
ftand fourteen days; then make the juice into a 
fyrup, with three pounds of fingle refined fugar, 


_ and when the peels are ready, boil fifteen gallons _ 
of water, with forty pounds of fingle refined. 


fugar for half an hour; then put it into a tub, 
and when cool, add to it, one {poonful of balm, 
and letit work two days; then turn it, and put it 


in the brandy, peels, and fyrup, ftir them all to-: 
gether, and clofe up your cafk, let it ftand three - 


months, then bottle it, and it will be as pale and. 
fine as. any citron water. 2. Gy) abs To bwin 


TO MAKE GRAPE WINE: _ 


Puta gallon of water toa gallon of grapes, 


bruife the grapes well, let them ftand a week 


without ftirring, and then draw off the liquor; 
put to a gallon of the wine, three pounds of fugar, 
and then put it into a veifel, but do not faften it 
up with your bung till it has done hiffing, let it 
ftand two months, and it will draw clear and fine;. 
if you think proper, you may then bottle it, but 


remember your cork is quite clofe, and keep it 


ina good dry cellar. 
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*. "TO MAKE APRICOT WINE, 
. Put three pounds of fugar into three quarts of 
water, let them boil together, and fkim it well; 
then put in fix pounds of apricots’ pared and 
foned, and let them boil till they are tender; 
~ take out the apricots, and when: the liquor is 

cold, bottle it up for prefent:ufe. . The. apricots 
will make good marmalade. uid ray 


TO MAKE CLARY WINE. 


Pick twenty-four pounds of malaga raifins, 
and chop:them very fmall; then put them into a 
tub, Hy to each pound puta quart of water; . 
let them fteep ten or eleven days, ftirring it 
twice every day, and be careful to. keep it covered; 
then ftrain. it off and put it mto a veflel, with: 
about halfa peck of the tops:of clary when it. is) 
in bloflom; ftop it clofe tor. fix weeks, and then: 
bottle it off ; in two or three months it willbe fit 
for drinking. ; | 

oe 88) 8 EH Os BOA Mie SEed 

TO MAKE QUINCE WINE. ©. 

* Gather twenty large quinces when. they are! 
dry. and full ripe ;.. wipe them clean with a‘courfe 
- cloth, and.grate them) witha large grate orrafp, 
as near the cores:as you can, but donot touch. 
the cores; boil. a gallon of {pring water, throw 
in’ your quinces and let:them . boil foftly about — 
-a quarter of an hour;. them flrain them well.into: 
an earthen pan, on two pounds of double refined: 
lugar, pare the peel off two large lemons, throw. 
them in, and {queeze the juice through a sere 
oe k a } ir 


ry 


ftir it about till it is very cool, and then toaft a 
‘thin fliceof bread-very brown, rub a little yeatt 
“on it, and. let the whole . ftand clofe covered 

twenty-four hours; then take out the toaft and 

lemon, put the wine in a cafk, ‘keep: it three 

months, and then bottle it. If you.make a 
twenty gallon cafk, let it ftand fix months be- 

fore you bottle it, and remember when you 

flrain your quinces to. wring them hard in a 

coarle cloth, Misc tide 


‘TO MAKE BLACKBERRY WINE. | 
» 


~ Let your berries be full ripe when you gather 
them put them into a large. veifel, either of 
wood or /ftone, with a cock’in it, and. pour 
upon ‘them as much boiling water as will | 
cover them; as foon as the heat will permit you: 
€o put your hand into the veffel, bruife them 
_ well till all the berries aré broken, then let them 
ftand: covered till thé berries begin to rife t0- 
wards the top, which they will do in three or 
four days ; es draw off the clear, into another 
veffel, and add to every ten quarts of this liquor, _ 
one pound of fugar, ftir it well in it, and let it 
ftand to work a week or ten days in another — 


 \weffel like the fir : then draw it off at the cock, 


through a jelly bag into a large veflel, take four 
ounces of ifinglafs, and lay it'to fleep twelve 
hours ina pint of white wine, the next morning 
boil it upon 4 flow fire till it is all diffolved $ 
then take a gallon of your blackberry juice, ‘put 
in the diffolved ifinglafs, give them a boil toge- 
ther, and pour’ all into the veffel, let it ftand a 
few days to purge and fettle; then draw it off - 
and keep it in a cool plate, Pe eee aia a 


ae 48 ) 


“| TO MAKE TURNIP WINE. 

Take what quantity of turnips you think pro- 
per, pare and flice them, put them into a cyder 
prefs, and fqueeze out all the juice. To every 
gallon of juice put three pounds of Jump: fugar, 
put both into a veffel juft large enough to hold 


A them, and add to every gallon of juice half a pint’ 


of brandy, lay fomething over the bung for a 
week, and when you are fure it is done working | 
bung it down. clofe, let it ftand three months, — 
then draw it off into another veffel, and when it 
is fine put it in bottles. — de Sa ies ca 


TO MAKE ELDER FLOWER WINE, 


To twelve gallons of water, put thirty pounds 
of loaf fugar, boil it to ten, {cumming it well; 
let it ftand till it be cold, then put two or three 
fpoonfuls of yeaft; when it works, put in two 
quarts of bloffoms picked from the ftalks, Stirring 
it every day till it has done working, which wil 
not be under five or fix days; then ftrain it and 


put it into the veffel, with one gallon of clear 


fpirits, or one gallon of brandy ; after it is flop~ — 
ped down, let it land two months, and then, if 
fine, bottle it. rs A oti St eat a eae 7 
"TO MAKE RAISIN ELDER WINE. 


| Take fix gallons of water and boil it half an_ 
hour, and when it has boiled, add to every” 


allon of water, five pounds of malaga raifins — 4 x Y 


fhred {mall: pour the water boiling hot upon 
them, and let it fland nine days, Stirring it twice’ 
aes, , a day ; 
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a day; boil your elder berries as you do turtatit®. 


for jelly, and flrain ‘it all fine; then add to every — at 


gallon of liquor, a pint of elder berry juice. 
When you have ftirred all well together, {pread 
on a round of bread half an: inch thick of a 
quartern loaf, toafted on both fides, with yeatt, 
let it work a day anda night, then put it ina 
veflel, which be fure to fill as it works over: 
flop it clofe when it has done working; ftop it up 
five or fix months, and then it. will be fine and 
, fittobottles....% 0644 | : if 


| ANOTHER FOR ELDERBERRY WINE.. 


To every gallon of picked elderberries, put a 
full gallon of water, boil them together till the ~ 
berries. are tender, then ftrain it ‘off through a 
fine fieve: let what will run through, but do net 
prefs the berries ; to every gallon of the liquor 
put two full pounds of good: Lifbon fugar ta 
every gallon: (this fort for prefent drinking) 
what you defign to keep fome years mufi have 
two pounds and ahalf of fugar; boil the liquor 
and fugar together, and {cum it clean in the 
boiling, as Jong as any will rife; when cool, 
work it with yeaft for a night and a day, put it 
into the veffel, and when it has done working, 
flop it clofe for five or fix months ; it then, if fine, 
ought tobe bottled. — ret 
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ORANGE WINE. 


To fix gallons of fpringe water put twelve 
pounds of fingle-refined fugar, the whites of four | 
eggs well beated, put thefe to the water cold; 
then let it boil three-quarters of an hour, wee 
sé Ue { G 


oe eS ee 
Off the fcum as faft as it rifes When it is cold 


put in fix fpoonfuls of yeaft, and fix ounces of — 


fyrup of Jemon beaten together; put in alfo the 
juice and rind of twenty large oranges, thin pared 
‘and ftrained through a cloth, that no white part, 

nor any of the ae go in with the juice: let all 
this fland two nights and two days, im an open 
veffel or large pan; then put it into your clofe 
veffel, and in three or four days flop it down. | 
When it has flood three weeks thus, draw off 
into another veffel, and add to it two quarts of 
rhenifh or white wine; then ftop it clole again, 

and in a month or fix wecks it. will be fine enough 

to bottle, and to drink in a month after. 


- BLACK CHERRY WINE, AS IN KENT, 
“WHICH RESEMBLES RED PORT. 


Boil fix gallons of fpring water one hour, then — 
bruife twenty-four pounds of black cherries, but _ 
don’t break the ftones, pour the water boiling — 
hot.on the cherries, ftir the cherries well in the 
water, and let it fland twenty-four hours; then 
firain it off, and to every gallon put near two 
‘Nei of good fugar; mix it well with the 
iquor, and let it fland one day longer, then pour 
it off clear into the veffel, and flop it clofe; let 
it be very fine before you draw it off into — 
bottles. : | Nee 


ANOTHER WAY TO MAKE CHERRY 
WINE TO TASTE OF THE KERNEL. | 


- When your red cherries are, full ripe, firip 
them from the {prigs, and ftamp them, as apples, 
till the ftones are broke, put it in to a tub, and 
ey vigor } cover: 
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cover it clofe for three days and nights; prefs 
then in a cyder-prefs, and put your hquor again 
into a tub, and let it ftand clofe covered two 
days more, then take the fcum very carefully off, 
- pour it off the lees into another tub, and be very 
careful not to fhake the veffel, and let it fland to 
clear two days more, then fcum and pour it off 
_ as before; if your cherries were ripe and {weet 


* -put only a pound: and a half of moift Lifbon 


fugar to each gallon of liquor, ftir it well to- 
gether and cover it clofe next day, then pour it 
carefully off the lees as before; let it ftand again 
~ and do the fame the next day into the veffel you. 
keep it in. You may repeat this oftener if you 
fee the lees are grofs and like to make it fret; i 
» when is is fettled ftop it up for feven or eight 
months, then, if it is perfeétly fine, bottle it; if 
not draw it off into another veffel, and ftop it up 
for three weeks longer. This wine keeps feven 
years, if bottled; it 1s not fit to drink until it has 
been fix months in bottle. | Ce 
Our Englith wines want only age to equal, if 


not exceed, all foreign liquors, ae 
A RECEIPT FOR RASPBERRY WINE. 


To every quart of fruit you muft pour, boiling 
hot, a quart of water, cover it very clofe, and let 
_ it fland twenty-four hours , then {train it, and to 
three quarts of liquor, put two pounds of lum 
fugar: ftir it together and {pread a toaft of bread, 
the round of a loaf, with yeaft, put it into it, which 
will fet it to work, and in twenty-four hours pour 
it off the lees, and when it has quite done working 
flop it up; let it ftand for fix or fevenmonths, you 
_ may bottle it, and keep it a year in bottles. 


= You 


EDS BL. | 

- (é@r You muft at firft watch all wines, and if 
you find them fret, continue to fine them off the. 
lees every day for fome time, as faft as any 
fettles. ) i, PE hh 


FOR A BIRCH WINE, AS MADE IN 
see Hay BAD BUSSE: a ae 


* 


viele the fap branches or the top of birch’ 


frefh cut, boil at as long as'any {cum arifes; to 


every gallon of liquor, put two pounds of good © 


fagar, boil it half an hour, and {cum it very 
-elean. ‘When it is almoft’ cold, fet it with a little 


yeaft fpread on a toaft, as direéted in elder 


wine, let it fland five or fix days in an open 
- veffel firring it often; then t ke fuch a cafk as 
the liquor will be fure to fill; fire three or four 
large matches dipped in brimftone, and put “it 
into the empty caik, and -ftop the fmoak till the 


match is exflinguifhed, always keeping it fhook: 


5 : . - 
or turned round; take out the afhes, and as quick 


as poflible pour into it a pint of fack or rhenifh | 
whichever tafte you like beft, for the liquor — 


retains it; rince the cafk well with this and pour 


itout : pour in your wine and Nop it clofe for Gx 
months, then if it is perteéily fine you may 
bottlesit. ©) hi ner ie 
. bY % ? 


‘FOR SAGE WINE. 


‘To twenty-eight pounds of malaga raifins 
picked and fhred; add eight quarts of {pring 
water well boiled, but let it be milk warni be- 
fore you pour it on the raifins; then put in 
half abufhel of red fage grofsly fhred; ihr all 


together, and let it fland fix days, ftirring it ~ 
ee Na ae vie SV EEN 
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very well every day, and cover it as clofe as you 

can; then ftrain it off and pour it into your 
veffel; it will foon be fine, but you may add 
two quarts of fack or white wine to fine it. 
Raifins of the fun will do as well as Malaga, if 
Malaga cannot be had. | | 


A RECEIPT FOR WHITE MEAD WINE, 


To every gallon of white put a pint of honey, 
and one pound of loaf fugar;. ftir in the white of 
fix eggs béat toa froth, and boil it as long as any 
{cum arifes. When it is cold, work it with 
yeait, and to every gallon put the peel of three 
~ yarge lemons thin iliced, and alfo the juice 
itrained through a cloth. Stop it up: when it has 
~ done working, and bottle it inten days. : 


A RECEIPT FOR DAMASCENE WINE, 


To every gallon of water put two pounds and 


 ahalfof fugar, which you muft boil and fcum 


three-quarters of an hour; and to every gallon 
put five pints of damafcene, with the ftones taken 
away ; let them boil till it is of a fine colour, — 
then ftrain it through a fine fieve.. Work it in an 
open veffel three or four days, then pour it off 
the lees, and let it work in that veffel as long as 
— it will. Stop it up for fix or eight months; when, 
‘if fine, you may bottle it, and it will keep a 
_ year ortwo in bottles, Me eh OA 
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‘A RECEIPT FOR COWSLIP OR MARI 
~ GOLD WINE. Se 


To every gallon of water take two pounds and 
a half of fugar, boil this an hour, and fcum it 
well, and pour it, boiling hot, upon the yellow 
tops of either forts of flowers. ‘To every gallon 
of the liquor put half a peck of flowers nicely 
cut; let this fteep all night, and to each gallon: 
fqueeze in two or three lemons witha piece of 
peel cut thin. When thefe have fleeped a night 
and a day, work it with toafted bread, as direéted 
in elder wine,’ and yeaft. When you put it in 
your veflel pour it from the fettlement; and 
when it has worked as long as: it will, pour into_ 
‘every gallon one pint of rhenifh or white wine;, 
if it is fine, in fix monthsyou may bottle it; this 
_~ will drink at three or.four years old. Either fort 
- 4s a cordial wholefome and pleafant. i, 


» TO MAKE GOOSEBERRY WINE. _ 


Put four pounds of goofeberries full ripe to — 
every quart of hot water, and to every gallon ‘Of, 
water put four pounds of fugar, bruife the goote- 
berries well, and let them ftand in the water two” 

| days, flirring it twice or thrice a day, and then 
_ ftrain it through a fine hair bag, and put in the 
~ fugar and flir it very well till iis melted; when 
' Gt is well mixed, covér it, and let it Rand two) _ 
days; then ftrain it through a flannel bag intow 
the veffel; when it has done working flop it clofe, ~ 
\ and let it ftand fix weeks or two months, and, 14° >: 
. fine, bottle it. : | 
Nothing of ’brafs muft be ufed about any cae 


9 See 
TO MAKE GINGER WINE. 
- Put’ feven pounds of ‘Lifbon fugar into four 
gallons of {pring water, boil them a quarter of an. 


hour, and keep fkimming it’ all the time; when _ 


the liquor is cold {queeze in‘ the juice of two 
lemons, and then boil the peels, with two ounces 
of-ginger in three pints of water, for an hour. 
When it is cold put it all together into a barrel, 
with two fpoontuls of yealt, a quarter of an 
ounce of ifinglafs, beat very thin, and two pound 
of jar raifins; then clofe it up, let it fland feven 
weeks, and then bottle it off. a een To 


_ TO MAKE BALM WINE. 


Boil forty pounds of fugar in nine gallons of 
water, for two hours, {kim it well, and put it into 
-atnb to cool; take two pounds and a half of the 
tops of balm, bruife them. and put them into a 
‘barrel, with a little new yeaft, and when the 


i 


+ 


liquor is cold, pour iton the balm, mixitwell 


‘togethef, and let it ftand four hours, ftirring it 


frequently during that time; then clofe:it up, 
‘and let it {land fix weeks, at the expiration of. 


which rack it eff, and put a lump: of fugar in. 


‘every bottle; cork it well, and it will be better - 


the fecond year than the firit.. 


|, TO MAKE ROSE WINE. 7 


Put into a well-glazed earthen veffel’ three - 


‘quarts of rofe-water, drawn with a cold ftill, put 
into it a fufficient quantity of rofe leaves, cover 
_ at clofe, and fet it for an hour’ in a: kettle,“or 


E2 copper | 


49 a 
‘copper of hot water, to take out the whole — 
ftrength and flavour of the rofes, When it is 
cold prefs rofe leaves hard into the liquor, and 
-dteep frefh ones in it, repeating it till the liquor 
chas got the full ftrength of the rofes; to every 
gallon of liquor put three pounds of Joaf-fugar, 
-and ftir’ it well, that it may melt and difperfe in 
every part; then put it into a cafk or “other con- 
‘venient veffel to ferment, and throw into it a 
piece of bread toafted hard and .covered with 
yeaft ; let it ftand a month, when it will be ripe 
and have all the fine flavour and feent ot- rofes; 
if you add fome wine and {pices it will be a con- 
fiderable improvement. By the fame mode of 
_ intufion wine may be made from any other flowers 
that have an odoriferous-fcent and gratetul 
» flavour. In all made wines brandy will be found 
“more ufeful than rhenifh wine, as the latter is 
apt toturnit four. A brandy cafk is allo ufetul. 


-_ GENENAL OBSERVATIONS 
NECESSARY FOR EVERY PUBLICAN, © 
‘. ‘Never bung down your fpirits till they are 
- lear ;.and if~not bright and fine, which: may 
‘be owing -to that -part. of the. {pirits around» the 
~ cock, draw a quart or two from your cock, till 
you fee it comes. fine from thence; and when 
you have drawn off the quantity you are in 
immediate want of, then gently return what you 
have drawp into your. cafk again. A glafs is 
better to thew the ftrength of the bead orhead __- 
than aphyal, andin.drawing it, keep the glafs at = / 
_ adutance-trom the cock, letting itrunflow, and 
 seWwull Garky the better head.) (4305 So 
-. §F All your liquor cocks ought to be boiled in 
Pein 9 HER ecu ls ope fheeps 


4 


Kh 2D 


fheeps fuett twice a year, which will prevent — 


_them from fouling your fpirits. 


Peppermint, annifeed, ufquebaugh, &c. muft 
_be kept alway in the fame cafk, otherwife'they will - 


{poil the flavour of any other f{pirits which might, 
from miftake, be put ina wrong cafk, W hen your 
foreign brandies are fo high in price as to afford 


‘ittle or no profit, which is now thé cafe, you 


may lower them by clean proof {pirits, addinga 


little oil of vitriol, to bring them to the ffrength” 


of one in feven,and\ fweeten with loaf-fugar; 


you will always’ find burnt fugar the belt to - 
colour, and be fure, in lowering your foreion or 
Britifh brandy and rum, that you fweeten the’ 
water, and colour it to its ‘proper colgur before — 
you ule it with your brandies, &c. but you fhould — 
never adulterate a large quantity of goods at a 


time, as they do not 
~ fo long when adulterated. s ' 


Rums are likewile lowered in {mall parcels, by ee 
molaffes, {pirits of vitriol, and fugar, and hollands © 


by molaffes f{pirits only; you will ‘always find 


prunes very much improvethe flavour of brandies, 
‘ Ai A 2 


whether Britifh or. foreign, ‘and ftale porter 


grounds, or wafte tea leaves, alfo improve rum; 
and a {mall quantity of elder flowers and rofe- | 


water, in like manner improves hollands. - 


_If you want to raife the ftrength of any goods _ 
which are made up too low, nothing is -better 
' thafi clean. tattlefs fpirits of wine# Should your _ 
rams at any time get difcoloured, a {mail quantity 


of fkimmed milk put to’them, and well fhaked up 
together, letting them ftand for a day or two, will 
bring them quite fine, and if any colouring is 
wanting, you muft put fome burnt fugar, and’ 


fine them as youdo when they-ate newly diftilled: | 
E3 ‘ PP ae S 


t keep their ‘flavour near fo. 


ee 


+ 


Salt of tartar is excellent to, put into» Britifh. — 


goods, which in 24 hours will bring them down., 


Or if, you can't flay this fettling, then caft about, 
halt'a pound of alabafter powder into your mixed — 
hogfhead of goods to flop up the porous parts of 
the flannel fieve, which fines them, immediately: 


if by, chance or accident any, goods happen to be 


fpoiled in their complexion, fo as to become not 
faleable, as fometimes, efpecially in. genevas, * 


comes.to pafs, or where they. by fome ingredients.. 
will turn them as black asink, they. muff then be, 


be dulcified according to their quantity, juit as 


_ they, were ‘at their firft being made, but.the goods, 
notwithftanding, the. misfortune they met with’ 
will be much better than. they, were at their firft — 


being made. 


For: your brandies,. fkim milk. and treacle, “. 
and ifinglafs, well beat on. an iron plate, then, — 


Shred fine and boiled in water.till diflolved; add a, 


Tittle. of the brandy, flir.it well, and fhake the 


whole uptogether.  . 


vided with a; flannel bag made to a point at one , 


end, and the other end fewéd round a hoop; 
when this 1s: hung-up,-you, put. your goods by ._ 
degrees into the flannelybag, and it will drop, — 


gently into a,can.if, placed.at the bottom, butaf 


wae 4 7 j ” , F ~ 


ee 


The beft for Hollands, is a little allum in, | - 
owder, and well fhaked, up with the goods; 
ometimes it is the cafe that your goods having. — 

been difturbed, while fining, or through the 
weather or the naturally; glutanous quality of the... 

different ingredients; when mixed: they, will be _ 
very hard to get. down, you muft then be pro-.__ 


ROR eS 


fentback tobe diftilled again, only putting half the | 

4 t are F ee Le ors 2 te > a é “eg: i Bey 
quantity of ingredients, as ufual, and they willbe- _ 

come as fine as rock water, from the fill,andmufty — 


( 


oe 


_ Clear in one or two days. 


. curring to.the brewhoufe 


( 5e ). | 
not then fine, run it through a fecond time, add- 
ing fome powdered alabafter, which will clofe- 
the pores of the bag, and be fure to bring your 


_ goods quite fine and clear, 


When you have made up your compounds to, 


the quantity and quality you intend that they 


may become fine and clear, all your goods 
which are made proof, will, without any. art or, 
compofition, fettle and become fine and clear 
within one or two days at moft; but compounds 
that: are made below prool, the weaker'they are 
made in flrength the longer they are becoming. 
fine or faleable, To every hogthead of genéva 
or other goods, put five or fix ounces. of allum, - 
powdered fo as to go through a coarfe hair fieve; 
and mixed in three or four gallons of the com- 
pounds for the above, and your geneva will be 
You may make any : 
goods of a deeper colour by. burned fugar. 

As Thave finifhed every Direétion which. 
came within:my- knowledge, to inftru& the Pub-. 


-lican in the management. of his. cellar, {pirits,, 


wine, &c, now think it my duty to give fome- 
inftruétion to the Publican in the country, as. 
well toa private family, how to brew their own, 
beer. ale, cyder, and amber, whereas. the. moft. 
of them are unacquainted with theart. = 


‘To remedy this defe&t afew inftru@ions, but 


quite fufficient, fhall here have a, place, and - as 


if they are’ followed, regularly every, perfon will, 


by afingle trial, be: convinced. of the pofibility : 


and propriety of brewing, if a private family in. 
town, or a publican in the country. in future, by. 
a.cheaper and more pleafing method than res, 
ring t wae quantity of, - 
beer they want. — Pay a co ee 
arabe GENERAL 
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GENERAL INSTRUCTIONS. — 


The-tubs and veffels intended for ufe, muft be’ 
free from dirt or taint, asthe leait defeéts of that 
nature may diftafte a whole brewing. 

The mafh tub fhould be particularly attended 
to, anda wilp of hay or ftraw put over the end 
of the veffel in the infide to prevent the malt 
running off with. the liquor; the malt’ being 
emptied into the mafh tub, and the water brought 
to boil ;. dafh the boiling water into the copper, © 
with. cold water fufficient to {top the boiling, and 
leave it juft hot enough to bite {martly upon your «| 
finger ; a few trials will enable any perfon to be 
exact upon. this head, always:remembering to _ 
draw off your fecond mafh fomewhat hotter than 
the firft. The water thus being properly brought 
to a temper, by the addition ot cold water, 
ladle it out of your copper over the malt, till 
it becomes thoroughly wet, flirring it well 
round with a ftick, to prevent your malt clotting. 
When the water goes on too hot, it fets the malt 
and clofes the pores of the body of it: and when 
that happens, it is difficult to recover it, which 
can only be done by adding cold water. Cover 
up your mafh tub clofe, to comprefs the fteam, 
and prevent the heat from evaporating in {mall 
quantities ; this fhould carefully be regarded, in 
larger ones it does not fignify fo much. Let your — 
worts ftand after mafhing an hour and a half or 
two hours, then let the liquer run off into a 
veflel prepared to receive it. If at firft it runs’ ~ 
thick and difcoloured, draw off one or two pails: 
full, and pour it back again into the mafh tub, 
to refine again till it runs clear. ‘7 ; , 
F n 
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- In. fummer it.will be neceffary to put a few 
hops into the veffel which receives the liquor 
out of the math tub, to prevent its turning four, 
whieh the heat of the weather will fometimes en- 
danger, let your fecond math run as before, and 
let the liquor ftand an hour anda half, then run 
it off, but never let your mafh fland dry; keep 
Jadiing freth liquor over it, till the quantity of 
wort you with to get is extraGted, always allowing 
for water intheboiling, Ree ie idee i 
The next confideration is boiling the wort ; 
the firft copper full muft be boiled. an hour, and 
while boiling, add the ingredients except gin- 
ger and coculous berries mentioned in the re- ; 
ceipt ; the hops are now to be boiled in the wort, 
but to be carefully ftrained from ¢ te firft wort, 
inorder to be boiled again in the fecond. Eight 


_ pound is the common proportion to a quarter of 
_malt, but in:fummer the weather being hotter, 
the quantity muft be varied from eight pounds to 


_» twelve, according to the heat of the air.. After 


the wort has boiled an hour, ladle it out of the 
copper and coolit, keeping it as thin as offible, — 
-which will cool it quicker, In fummer it fhould 
_ be quite cold before it is fet to work ; in winter 
_ at fhould be kept till a {mall degree of warmth is 
perceptible by the finger. When properly 
cooled, fet it to work, add yeaft in proportion 
to your wilh, to bring it forward ; if you. want it 
_ to work quick, add from one gallon to two: but 
—obferve, porter fhould be brought forward 
quicker than any other liquor except two-penny ; 
Jet it work till it comes to a good deep head, 
then cleanfeit by addingthe ginger. Your liquor 
ds now. fit for barrelling, which‘muft be done 
-arefully; fill your barrels full, and let the yealt 
eo : work 


* 


(ot os 
work out, adding frefh liquor to fill them till 
they are quite full and done working ; then bung 


your »barrels, but keep 4 watchtul eye upon_ 


them for fome time, ‘left the beer fhould {ud- 
denly fotnent again and burft them, which is no 
uncommon accident where due care is not taken ; 


heat of fummer or change of weather will occa- 


dion the fame misfortuhe 1f your barrels are not 
watched and eafed when they require it, by 
drawing the peg. The only part which now re- 
mains to compleat your brewing, fining your 
beer to underftand, which it is neceflary to re- 


mark; ‘that porter is compofed by Brewers of <f 


three different forts, of malt, pale brown, and 
amber. The reafon of ufing thefe three forts, is 
to attain a pe 
is the moft wholefome, and I would recommend 
to ufe nothing elfe, in confequence of the fubtle- 
nefs of the eflentia which keeps continually 
{wimming in the beer; porter requires a con- 
fiderable body of finings, but fhould any perfon 
chufe to brew without the ufe of ESSENTIA, 


that is, with amber, malt, and with colour only, 


. their porter will refine of itfelf very foon; fome 


however will perhaps follow the exa€t receipt, — 


and therefore I mention that finings are compoted 
‘ot ifinglafs, diffolved in ftale beer, till the whole 
comes to a thin gluey confiftence like fize, and 
which muft be ufed difcretionally ; one pint is the 
ylual proportion, to a: barrel, but fometimes even 
three are found neceffary; care muft be taken 


that the ftale beer in which the ifinglafs is dif 


folved be perfeGily clear, and thoroughly flale. 


By attending to thefe direétions, any perfon may 
brew as good if not better porter than can be fup- 


p! ve d 


* 


eculiar flavour and colour; amber 


OS agg 

plied’ from the brewers. The public opinion is, 
that porter requires to be. brewed in large quantie 
ties, and to be long ftored, but that is done: to 
fave fire and labour by a large Brewer: for can 
fately fay, that the porter is not fo flrong or fo 
good as has been with the great Brewers that 
brewed in {maller quantities ; but give thele rules 
a fair trial, and you will find experience the 
fureft of all guides. . 


The following receipts for brewing porter, ale, 
_and amber, and their feparate expences added: 
to each, and profit arifing, will convince the 
moft incredulous perfon, in My Opinion, viz. 


TO BREW SIX GALLONS OF RT. 
POne.peck of malt <2 ee eg 
Ovxarter of a pound of liquorice root > 0 Cie. 
Spanifh liquorice - - + --- + 9 o 45 
BOA ais hae ae Cae aS.O KOs o 
Treacle - - 0-0-0 0- - ee sp oO 2 
Hops = i a ee = oe ae - 0 oe 4 ; 
Capficum and ginger - -- - - » 9 0 4, 
Goals.) se) ae ai Pe iw me ak te EEO 
aga td 


Which, bought is 78. od. Gulati meas 
_ sBrewed at home ~ 335.0 Old, Pe re 
jpClgar gain’ a 6) gse aida ei eA 
FOR’ ONE BARREL OF ALE, 
Malt, tyobuthelandahalf - - - 4 5 © 
_ Hops, twg poundandahalf- - O 5 a 


. 
» 
_ 


Coe 8 


Sugar juft boiled up, three pounds a 
Capficum 1d. coriander feed 1d, - 
Coculus indicus ad. faltid. = ie 


ge) Re Shae 


_ ‘The fmall-beer, after your ale is brewed, is 
fuppofed an equivalent for coals and trouble. — 
A barre! of ale, containing 36 gallons, e i 
or 144 quarts at Sixpence per quart 
which is the price bought at a poole. + 


houfe ae e ® e x) é >» .¢ 3 12 ‘ re) 


“ 


If a family brewed at home, it will'cof! ° 


- ~ = 


- "Therefore clear gain’ will be oe your» et 
. trouble "hah eee geGh ae B19 oe 
’ RECEIPT FOR ONE BARREL. 


~ ~ 


-_ 


~ 


wy 
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© 69.09 » aoo . 


Malt, onebufhel andahalf = - = 
Hops, one pound §. “<5 = 9 
Liquorice root,-one pound and ahalf 
Capficum, quarter of anounce - + 
Spanifh liquorice, two ounces = = 
Treacle, five pounds: = - = 2 = 
Coals pe : « os « oe ane 


0000000. 
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One barrel of twopenny, of 36 gallons, Sf pts: 
paid tor atthe: public houle, ofagg 9 
quarts, at gd each quart. - - - g>9 8 

‘Tf the poor man brewed at his own Cay 
home, inthe barrel he faves - - 1 6 7 


Surely this is enough to pay for time and 
trouble, and particilarly in London, where a 
woman might not be able to earn, in the fame 
time, one penny; by following this plan then, 
every woman will earn fomething, for money 
, faved is money got. | FE SEO NEE 4 Gots A 5. 

This liquor will be drinkable in a week, and 
wholefome. Remember to bruife the liquorice. | 
root. From this candid and open ‘ftatetent of 
the articles ufed im porter, every perfon may- 
adopt, either by adding or diminifhiny according © 
to the quantity of ingredients you with to brew,in. 
proportion to your quantity of malt, ve 

But fone articles demand particular attention, 
firft, the Effentia bina, which is compoied. of 


eight pounds of. moift fugar boiled in an irom 
» vellel, for no copper one could withitand the — 


heat {ufficiently till it comes to a thick fyrupy 
confiftence, perfeétly black, and extremely bit- 
ter. ’ # . ; | 
When making the Effentia and colour, obferve, 
when vt 18 boiled as you think Sufficiently-to make 
at liquid enough to pour off into your liquor, ‘you 
) muh add a little clear water or limeswater, as you 
pleafe, to bring it to 4 proper temper, otherwife 
vt will become a hard, dry, burnt Jubftance if 
fupered to fiand till cold; take care that no 
wateris put tort tillit is burntenough. 
Secondly, Colour compofed of eight pounds of 
moift fugar boiled till it obtains a middle {tate, 
= one ; Bvt Fen between 


BF 


the’bafis of porter, &c.) 


(Spy 
between bitter and fweet, and which gives to 
porter that fine mellow colour ufually fo much 
admired in good porter. AE ae ee se) 
i ie ingredients thus prepared. are added to’ 
the firft wort, and boiled well together. (This 1s 


‘Having thus completed the general receipts 
and inftruétions for procuring the feveral liquors, ; 
it may not be amifs, to promote general know-. 


Jedge, to giveia:flight fketch of the properties of; 


each article, that every. perfon «may chufe his 
own ingredients, and increale. or decreafe their 
various proportions, as may beft fuit his tafle, 
or conyenience.. fa toate : | er 

Malt is a wholefome nutrious grain, containing . 
afott balfamic cleaginous effence highly agreeable 
to the palate, and healthful to the conflitution ;, 
but bv no means intexicative, except ufed in very. 
large quantities. The intoxicating qualities of 


- porter are afcribed to the vanous drugs inter= 


mixed with it; itis evident lome porter. is ‘more 
lieady than other, and it arifes from tlte greater, 
or lefs quantity of ftupifaétive ingredients, which 
ynalt, alone will not. produce, unlels uied in large 

uantities to produce intoxication, | otherwife at 


would much diminifh, if not totally exclude the - 


Brewers’ profit, when porter is. retailed at feven 


. farthings the pint. 


Pale malt 1s moft nutritive, being, from. the. 
tender method of drying tt, neareft to the original 


. 


“barley corn; it likewife, contains more of the 
alcalous and balfamic qualities than the brown’ | 


« 


malt, which enduring a greater degree of heat in 


the kiln, is fometimes fo crufted and burnt,. that’ 


its mealy parts lofe a great {hare of its effential 
falts'andevital propentlesa); Ui bajo Myth ae 
‘Amber malt is that which 1s dried in a middle 


~ degree 


a 


Ray A 
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‘degree: between pale and brown, and is now 


‘muchin ufe, being the moit pleafant. and. free 


of either extremes; I would therefore recom- 
‘mend the ufe of it. , ere hy 
Hops are an aromatic grateful bitter, very 


wholefome, and undoubtedly efficacious in giving. 


both flavour and ftreagth to the beer. =.” 
-  Yeaft is neceffary to: give the liquor that por- 
tion of elaftic air, of which the boiling deprives 
it; obferve, without fermentation or working no 
vat, or worts, however rich, can inebriate.’. 

Sugar is a pleafant nutritive extract, and forms 
the main body of beer; when boiled to: pep roner 
temper; for eflentia,- and for. what is called 


“‘cotour, it anfwers both for malt and hops, being’ 


in part an agreeable fweet, arid’ in part a pleafant 


bitter: fugar is likewife a keeper of beer, and 


gives it that fubftance which improves.with age ; 


at is ikewife a cheapfubftitute for malt, fix pounds 


being, as was before obferved, equal to one 
‘buthel of malt. I would therefore advife every 
perfon to ufe fug 
veflentia leave optional. — 


Capficum difperfes wind and crudities. caufled 


-by indigeltion, properly ufed.cannot be unhealth- 
ful, itleaves a warm glow to the flomach, which 


a) 


“1s perceptible on drinking fome beers, but fhould 


be careiully made ule of. 


_ Ginger has. the effedts of capficum, it further- 
more cleanfes and flavours beer :: but caplicum: 


being cheapér is more ufed; and by its taftelefs - 


; » AN 


“dilecrned imbeer asgingers!! s.Cvinl ds, | 
» "Treacle partakes of many of the properties of 
liquorice: is a laxative, and inclines to gentle 
perlpiration; by thus promoting the natural fe- 

: Fg bt #8 Pies Gretions 


and extremely: hot quality, cannot be fo readily 


r prepared for colour; the © 


‘ : cs a ae 
‘erétions it muft be the means of rendering porter 
and beer in general wholefonie and healthy. 
‘Freacle is alfo a cheaper article than fugar, and 
-anfwers’ the purpofes of colour where the beer 
is for immediate confumption; but im fummer, 
where a body is required to withftand the tem-. 
perature of the air, and the draught is not quick, 
fugar aloe can give a body to porter; there- 4 
foré treacle will be adiferetionary article. 
Coriander feed ufed m ale is anwholefome, and 
the ule of it affords one of the many proots of, - 
the Jittle regatd’ paid to the health of fociety by 
intéréfed-perfons. Bh eee ees ee 
E€oceulus indicus, commonly called” ocults 
Tadia berries, is poifonous, ftupiatiive,~ and 
dnlawful: which is what fo many have’ been 
‘fired for; but being of excefltve flréngth to_ 
attack the héad, and when grourd into a fine 
powder undifeoverable in the | liquor, ts but too 
tuch ufed to the prejudice of the public... 
_ After givinig’ all the neéceffary inftruGtions for 
porter, fpirits, &c. I fhalll la down im the plaineit 
method the different aéts of parliament refpeéting 
the ligetices, and the duty upor all kinds of wine, 
{pirits, and malt ligiors, to prevent impofi- 
Gok apie papnieate UT Gy 
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. After O&ober 10; 47g0,. all perfons Who fhall 
‘vétail foreign wines, or Britifh made wines; or 
{weeis, or diftilled {pirituous liquors; or ftrong 
waters, fhall,; before they retail any of the above 
atticles, take out fuch licences hereafter men- 
tioned as the cafe may require, which licence 
shall be granted in the following manner: — If 


"If any fuch licence fhall be granted within the 
chief office’ of Excife in Lon on, the fame fhall 


PST RAS St 


manner, upon paying the feveral, fms of money 
PONOWIN ace mi ee ig eity ales oes 
The “stamp duty on ‘the Juftices £. 5, d. 
+ dicence-to retailale &c. )‘-. og Wind, beng Or 
_ To retail Foreign wine in England ie 2)  . 
the party has not a fpirit or beer licence: § 4.0). 
If the party has abeer licence and 


not one for f{pirits eS ~ ge eeu Meat 2 
“Tf the party has alfo a f{pirit licence — 9 ing - 


For) every ‘licence to.retail Britifh, 2... 


made wines or {weets, either in England e 
Or Scotland “ e peceer rm + a Aya 


To retail Foreign wines in Scotland ~ 
uf the. party: has nota f{pirit or beer ‘ & 
beeage, icon fms bie rl mccicee 3 6. & 
If he has a beer licence, but not one My | 
for {piniten ict oi)« 03 - A BAC Ee 2 


adh 8 P: ated BS 4 3 
» It he has alfo a fpirit licence». +) 4. 0 9S) 
For every licence to retail fpiritsin | 
Great Britain, if the party’s houfe be .-. ; 
tedunder 15 pounds per annum 4145.0 
_ fat 15 and under‘go0 rer y Hee ae 
Ifat 20 and under D5 fe tata he arto. 2, 
“Ifat 25and ander 30, - 9 et At ee 
If at gojand under yo Os Meh One OF 
_, Tat golandunder 50. 614° 0: 
AWB at’ 5000 upwards. 64), | s WB 9 


_ tles, payable at-the | 


- 'Vifney, Ufquebaugh, cor- 


"All perfons thall be deemed retailers of foreign 


dy RP 


“ All pérfons who fhall fell fpirits, mixed or uni- 


mixed, in any lefs quantity than two gallons, fhall, 
Co ah hip eee: PTE TA SETAE ty POETS an WS Pe" ee 
be deemed retailers. Se Seti 
hep AL. i eh hat 5 i by t ‘z Mie? Ii : 


by 24 Geow HI. c. 41: on penalty of gol. 

“ Foreign {pirits are fubjeét to the following dus 

PUP AiBIBe So 
India Company, "DYANG Ss ok ony teed 

and geneva, , per gallon o 9 9] 

Citron water per gallon ~ 9 6. 8. 


Hungary water, Rofa Solis, 
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dial water ‘and all {pirits a 


Rot eptimerated, per gallon,.o SAO Oi Ore 7 
Rum Britifh, the gallon iy eM 1 be Quad 
Foreign. fuer On. Oe iF Os 5 


And there is moreover. to be paid for brandy, 
rum fpirits, or aqua vite, imported into Great 
‘Britain, the duties of excife following, to, be paid 
by the importer before the landing thereof ; 

Old Duty, For every gallon of fingle) - Tota Daty 

brandy,, by 27 Geo. 3, c. 

RES Rea, 

Rew Duty. ns ey an it ae . 10d. bo 6 ‘9 
Add. Duty. By 34 Geo. 3, ¢-. 3. ne 
Furth, Duty. By 35; Geo. 3. Cid 
Old. For’ every. gallon aboye prot. 
; . eby 27 Geo. 3.c, 19. 8s. 1d, 
~ New. By 31 Geo. Qe Go be SS 8d. 
Add. By 34 Geo. 3. ¢. 3. aereet ae 
Furth, By 35 Geo. 9..c..12..18. Bd. ek. Gass 
Old. For every gallon of rum fpirits, et 
or aqua vite, of the produce ; 
ef the Britith plantations, 
| 27 Geo. 3, Co 13. gs. 7d. 
New. By 31.Geo.9,.c. ic . faa 
Add. By 34: Geo. 9,6. 9s « Bde. 
Fur. By 35 Geo.. “G> Cy 126 $d. J 
Olde For every gallon above poe ; 
oh by. 27 Geo. 1 3xC. 13+ 6s. 8d. 
“New. By 31 Geog, ce 4... t8..4d.. 
Add. By 34 Geo, 3,.¢.3.. 4S..4d, 
Fur. By 35 Geo. idee 4 42¢ 184d, 


pe en BRITISH 
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- Diftillers and. Re@ifiers are, viz. Corn Diftil- 
lers under the penalty of ool. and Molaffes Dif- 
tillers and Reétifiers under the penalty of gol, to 
take out an excife licence annually, paying one 
halfpenny per gallon for the contents ot their 
ftills. 24 Geo, 9, ¢. 41. : 

The maker to pay the duties of Excife fol- 
lowing. - 


* 


Old, For every ne of feed TotalDuty.. 
‘wort or wafh, made in Eng- | 
land for extraéting fpirits for | — 
home confumption, from any | _ 
malt, corn, grain, or tilts, or | - 
any mixture with the fame Sc 

A Oe py eed. au ab ones AGE 

New... By 91. Geo. g,'€. 1. and 33 . 

Geo. 3, c+ 59 1d. ! 

Add. By 35 Geo.'3,'c. 2. 1d. and by “wii tah 

eGo ee, a1 ads eel as 

Old. For every gallon of cyder or) 

perry, or any other liquor { _ 

brewed in England, for ex- | — 
tracting {pirits for home con- |. 
fumption, by oh ES: Bc { 
age pde = a Ne 
New. By 31 Geo. 3, c.1. and.§3 2 
6 9: CGeo ariapo.t ad.o Cay 

Add. By 34 Geo. 3,:c.2. ad. and] - 

by 95 Geosgye.2.thde wx j 


Ola. 


New, 
Add. 


. from.+121b. of malt or corn, } 


. By 34 Geo. 9, c. 2. 2s. ‘Sd.g & me 


L. By 34 Geo. 3; c. 2. 64.2 


Ditto from molaffes or fugar,” Total Duty. s 
by 27 Geo. 3, c. 13. 8d.2 
By 91 Geo. 3, c. 1. and 33.4 
Geo, 3, c-.§9. Id.4 


es 
Fae 14 


| M 
By 34 Geo. ¥ Cai: idk gal 


by 95°Geo g, c. 14. id. q 

Ditto from foreign refufed y wine : } 
or foreign cyder, or wafh pre- | _ 
pared from foreign materials, | ~~ 
ex¢ept molaffes and fugar,} 9 | 
27 Geo. 9, C. £3. 18. Oo 1 6 


ay By gi Geo. 3, ¢. 1. and 33 


Geo. 3, c. 59. 2d. ; 
By 34 Geo. 3, €. 2. 2d. and by ‘ 
396 Geo. 3,.¢.11. od. 


. For every 96 gallons of wath’ bx 


which Bifhop and Co. of | . 
-Maidftone — fhall produce : 


by 28 Geo. 3. c. 46. f. 63, | Eh as 

16s. 4d. - "hs 4 Oh 
By 91 Geo, 9, c. 1, and by 95 } | 

Geo. 3, ¢. §9. 2s. 8d.2 ra 


by 35 Geo. 3, c, 11. 2580.5 J 
For every gallon, Englith. wine) 
~meafure, of {pirits, not ex- | 
ceeding one to ten over, 
proof, made in Scotland, and |. 
u imported in England, to} 
- be paid by the importer So 
by 28 Geo. 3, c. 40 f. 56} 
2s. od. 
By 31 Geo. 3, c. 1. oe 34 
Geo. 3, c. 59. 54.4 


And 


; ae ink aa 
“And for every ‘gallon of fuch {pirits of a 
greater flrength than one to ten over proof, and 
not exceeding gl. per cent. over one to ten over 
proot, an additional duty ‘in proportion to the fur- 

‘plus flrength to be paid'by the importer before 
landing, 27 Geo. 3, c. 133 31 Geo. 3, ¢.15 33 
NGO. 8, Gu'nOT and aA Geo. 8 Cy By 
Wath brewed in’ England, according to 28 — 
Geo. 3, ¢. 46, to be exported to Scotland, is not _ 
chargeable with the additional duties of 91 Geo. 3, 


€. 13.34 Geo. g,¢.25 and 36 Ce0.3, Codd og 
DUTIES UPON BRITISH SWEET WINE. 


Makers of mead for fale aré, under the penalty” 
of 101. to take ouran excife licence annually, and 
» pay forthe fame il. 24 Geo. IH. f. 2,0. 41. 
_. And every: maker of every kind ot {weets, 

wines, made, for wholefale, is under the penalty of _ 
gaol. to take outa licence annually, and, pay for 
the fame gl, 24 Geo, IIL. f. e,e) qt ty 0. 
And, by go eco 41, & 38) every retailer of 
made wines or fweets is under the pain of being 
proceeded againft as an -unlicenced pyteate 
keeper, to take out an excife licence annually, 
and pay forthefamegl. 4s: 0 ees. 

And there fhall be paid for every. gallon of 
meddyglin or mead made in Great Britain for 
fale, 1s. od. 27 Geo III. c. 19. | 


And for every barrel of fweets or made wines, . — 


418s, 4d.z, by 27 Geo. Ili c.19; and ats. 7d.5 
by 35 Geo. IIE. c.10; and 12s. by 36 Geo. Ili. 
‘ce. 123.—Total gl. 2s. per barrel, which fum of 
' gl. os. is faved by a private family, if made ac- 
_cording to the direétions I before laid down for 
their own gonfumption, - Oo 

ee Va ie 


os 


DUTY ON BEER BREWED FOR SALE. 
( 24 Geo. In. ap 4 4 


Every common br aveet be ae or table beer,, 
not being a common brewer of flrong beer, fhall 
take out an excife, licence annually, rata pay for, 
the fame the fum of 11. on penalty of 101. 

Every common brewer-who fhall brew flrong 
beer, fhali on a penalty of sol. take outa licence 
annually, and pay for the fame the fum of 1]. 10s. 
if the quanti y- of beer brewed by him fhall not 
exceed, within the year, ending the 54th day. ab, : 
_ July in each year, previous to ae raking out the 
licence, the quantity of 1000 barrels. - ae ig 2 
Ditto, between 1000 and 2000 barrels _ sig Se OM Po) 


Ditto, between 2000 and 5000, ie ioe tipo BE 

~ Ditto, between 5000 and‘7 500, i PMA CY uo 
~ Ditto, between 7500 and 10,000,, = 100 o 
‘Ditto, between 10,000 and 20, 00, - 200 9 
Ditto, between 20,000 and go,000, - 300 o 
ito, between 30,000 and 40,000, - 400 0 
Ditto, exceeding 40,000, °- = = no oo 
Brewers who withdraw their entries and make 


freth ones, to pay the whole duty. 
And by 27 Geo. Ill. c. 19. there fhall be paid. 
for every barrel of beer ar ale, above 6s. the barrel ; 
(exclufive of the duty, not being two- -penny ale, 
mentioned in the feventh article of the i tealy ‘of 
Union, nor table beer) Os. 
; Al iteane upon every barrel ie ditto, made Ns 
fale by retail within the bills of mortality, 18. 4d. 
in any other part of England, is. 8d. fee: in Scot- 
Jand, 10d. 
Bounty, on exportation of ditto, ilies barley is is 
at 


- - 5 ” 


Ca 


at or under 11. 4s. the quarter, containing eight 
bufhels. the barrel, 1s. _ : 
Diawback onexportation of ditto, after dedu€t- 
ing gd. per ton for charges, the. harrel, 8s. 
Beer or ale made for fale, of 6s. the barrel, or 
under (exclufive of the duty) the barrel, 1s. 4d. 
Allowance forevery, barrel of ditto made for fate® 
by retail in England, 4d. in Scotland, gd. a 
Englifh table beer or ale, above 6s. the barrel, en 
and not exceeding 19s. exclufive of the duties birt 
Geo. Il. c. 29. f. 1:}-the barrel 9s. 
N.B. Thus the table-beer itfelf being 135. the® 
duty of 3s. being added thereto makes the poets to 
the coniumer 16s. per barrel. 
- Twopenny ale mentioned i in the leven articl se 
of the Treaty of Union, the barrel, gs. 44d. and 
thirteen nineteenth part ofa farthing. | ys ae 
Allowance upon every. barrel of ditto brewed 
in Scotland, 6d. Log 
Beer, ale, or mum, bass French, imported, 
the barrel: 178. gd. 
Breuer beer, ale, or mum, imported di 
into Great Bric: the barrel, Bs: rte 
And the above allowances are to be ae at the ree 
endof four months after the duties have been paid, 
in manner following, that is to fay : 

If any common brewer, &c. fhall, afterthe kvbot: 
four months, leave with the Coileétor of Excife of 
_ the diftriét, and where the duties were paid, a cer- 

tificatc from the officer who received the duties,, 
That the duties.upon beer or ale have been paid 

which certificate the officer is to give gratis)then 

the ColleGor fhall, out of the duties of malt; 7 
forthwith pay the perfon producing the certificate i 
the allowance diretted; and in caie the Colleftor 
fhall not have money in hand to pay, then the 


reblly 


commiflioners " : 

vie * 

iy ; ae: 

fae oid 

! * al a 
aa “4 a 


wa 


: x“ | a 1g ) 


commiffioners of the Exeffe are to pay the allow: 


ance out ofthe duttes on malt, or any monies then 
m their hands, 20 Geo, 3. 'c. 95. 1. 7. 


~ (32 Geo. WI. c. 8. Vi Q 
By this ae to prevent frauds, no common 
‘a brewer fhall fell any beer or wort in lefs quantity 
thana whole cafk, containing | four gallons and a 
half, on penalty of sol. ule to the ‘King, and 
halfto the infor mer. 


-. 


rR a 


REGULATIONS OF SOLDIERS” 
; QUARTERED. 


*thingmen, are authoriled to billet. the foldiers in 
Weltminfter. 

» Anyone finding the foldiers with candle, vine- 
fPear, {mall beer or cyder, and allowing the fol- 


2a 


“diecrs the ufe of fire and neceilaries to ‘drefs their 


% nding officer, the foldiers are obliged to 
. ; and" eir own food, and the landlord fo nadine 
7 him, is to be allowed, by the gsth of Geo, III. 

¢! 64. ed. per day for each foldier, to be paid by — 


the ferjeant before the private receives his pay 


from the faid ferjeant, which foldiers are paid for S 


bed 


» the fame by the officers. . 
‘ A light-horfeman’s diet, hay ang flraw for his 
- horfe, 1s. per day. - 
A foot foldier’s diet Aa per date 


-_ When the militia are not embodied, the. fe | 


jeants, corporals, and drummers are only to. be 

billetted. 

_ And by the fame at pafled the 19th of May, 

1795, 35 Geo.ILI. c. 64. every non-commiffioned 

officer, or lees deed as wy tod. the ae 
Os 


r The High Confables, Headboroughs, and Tye | 


Ker i ey giving notice of the fame to the © 


. ov 


Mie > 
ae 


eo. . 4 
for his diet-and:fmall beer, inftead of 6d. for the 
' eawalry and 4d. for the infantry; and for articles 
which were furnifbed: gratis, there 1s: an .allow~ 
ance of ad, pet day each man, which the fer- 
jeants muft’ pay as hereafter dire€ted, and tod. 
halfpenny per day for eachhorfe, inftead of 6d. 
as in. the former act. Every foldier on. his march, 
" and recruiting parties, are entitled to receive as | 
abovésrecited, and’on the day and two following 4 
after their arrival, except either of the two follow= - 
ing days fhould hdppem tobe a market-day. ae 
» No wives or children may. be quartered in any 
honfe againft the confent of the landlord. 
- When an non-commiffioned’ officer receives. 
the foldiers pay, he muft give notice of the fame — 
tothe Publicans, where his foldiers:are quartered, > 
within four days after receiving the fame; and 
the Publicans and’ Innkeepers rauft be paid firft, 
before the feldiers receive their money, at the - 
followrng rate :— ee : ae - 


A captain. or commiffioned: officer of ‘horkey oa 
es per day; a captain ‘or commiffioned officer Gh su 
foot, ts. per day’; and for each: of their horfes, 
6d per day (Rh ea ee eee eee 

No Publican can receive any more than two 
‘Rorfes for every: man quartered upon him; andaif > 
fie has no ftables, he has: no. right to: have any. * 
horfes quartered. Ay res Bend, aN a 
The conftables in Weftminfter muft deliver 
lifts upon oath, at every quarter fefirons, of every | 
perion obliged to receive foldiers; and fuch hits — 
the clerk of the peace mutt fhew toany houfe-  . < 
keeper, without any fee ; copies of the fame may | 

‘ae 


be had at two-pence a fheet of one hundred and 7a 
r j 
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| CP Ms 
Defcription of Marruzw Quin’s im 
proved AYDROMETER, for SPiRiTs 
“and Worts, extratked from the book pub- _ 
' lifhed upon that head, by the Aris Manufac- - 
tures and Commerce, in the year 1790, when 
he received as a prefent from the Society, @ 
large filuer medal and twenty gurneas for 
_ his.valuable Improvement, So that 4 weights 

only are ufed inftead of 18 formerly ufed. 
_ THIS Hydrometer is made in hard 
metal; and is therefore not fo lable to | 
be bruifed or out of repair as fine copper, 
of which Hydrometers are ufually made; 
and is fo conftrufted.as to afcertain, in the 
~moft plain.and expeditious manner, the ~ 


 ftrength of any fpirit, from alcohol to. 


water; withthe concentration and {pecific 
“gravity of each different ftrength: aud dik 
covers alfo the weight of worts, &c. with 
four weights only; which, according to 
the oldconftruétionof Hydrometers, would 
-yequire a far greater number of weights. 


The fide of the {quare ftem of the inftra- 
‘ments, engraved, A, B, C,: é&emto: Zi, : 
- fhews the. firength of any fpirit, from al- 
coho] to water; and the three other fides, 
numbered, 1,2, 3,areadapted for worts,dec. 
_As the denfity of the flui “alter with heat 
-and-cold, every different ftrength has a pe- 
-culiar degreeof contraétion and dilatation, 
which is confidered in dividing the fliding 
-.rnle belonging to, and fold with, the My-_ 
 drometer. Dig EcTIONS 


“a é Bees 


eo hee 


Directions for the ufe-of Matrusw - 
— Quin’s HypRomeETER, 


Find the heat of the fpirits by the thers 
mometer; and bring the ftar on the flid- 
ing rule to the degree of heat. marked on 
thethermometer fcale, and againft thenum- 
_ ber of the weight, and letter on the ftem. 
You have the ftrength of the fpirit pointed 
out on the fliding rule; which is Jettered, 
and numbered at the inftruments and 
BeAr At, Ek ts. Sie iat Say 

Example.— Suppofe the heat of the 
{pirits 65° by the thermometer; and of fuch | 
ftrength as to fink the Hydrometer to D, 
on the item, without any weight; then put - 
“the ftar to 65° of the thermometer, and 
againft D; you have feventy-five gallons to _ 
-the hundred over proof: at this ftrength 
the concentration is five gallons (marked. 
above 76); and the fpecific gravity isnearly 
eight hundred and eleven, as marked below 
D: fo that, if feventy-five gallons of wa- 
ter are added to.one hundred gallons of this 
fpirit, the mixture will be hydrometer- 


proof; but willonly produce in meafure one — 4 


hundred and feventy gallons. Again, let 
‘the heat be 53°, and the fpirit to require 
the weight No. 1, to fink-the inftrument to 
“I, onthe ftem; then put the flar to s0°% 
of heat, and againft I, on the fliding rule 


| AOA To ahs 

you have 52% gallons to the hundred over- 
proof, concentration 23 gallons, and the 
fpecific gravity eight hundred and. fifty: 
four. aig | Hh 
1f the inftrument, with the weight No. | 
2, fhould fink to Q, on the ftem, and the © 
heat 41°, it fhews the ftrength 1g gallons, 
tothe hundred over-proof, concentration 
4, fpecific gravity 905. > aN 
If the fpirits be at 32° of heat, and the 
weight No. 3 finks the inftrument to letter | 
'S, on the ftem, it fhews the liquor. to be 
thirteen gallons in the hundred under | 
proof, concentration 7, {pecific gravity — 
“96° of heat, and the inftrument finking 
to M, with weight No. 4, fhews ‘fifty- 
feven gallons in the hundred under-proof, © 
concentration nearly 3 a gallon, {pecific 
gravity 9763. Soofthe ref: 
-” In afcertaining the ftrength or gravity of 
worts, the weight No. 4 is always to con- 
tinue on the Hydrometer; and the weights 
No. 1, 2 3, are adapted to the fides, No. 
1, 2, 3, of the fquare ftem 5. which dil- 
covers the exaé gravity of the worts. 
~ The inftrument is adjufted fo as to fink 
in rain water, at 60° of the thermometer, 
with the weight No. 1, to W. on the fide | 
of the tem No. 1, and fhews.to.26° heavier 
than water. ‘ eka | 

5 Oe ay G3 Ae 84 


er tt | 


The fide No. 2, with its correfponding 
weights No. 2, fhews from 26 to 53 de- 
grees; and the fide No. 9 afcertains from 
53 to 81 degrees, or 40! pounds per barrel 
heavier than water; two degrees on the 
{tem being a pound per barrel, | 


Use of the Hydrometer in afcertaining the 
v - Gravity of two or more Worts, . 


Rute, 


_ Multiply the gra@ity of each wort by its, 
refpe€tive number of barrels, or gallons. — 
Divide the fum of the produéts by. the 
number of gallons, or barrels. The quo- 
tient will be the mean gravity required. 

Suppofe —Firft Wort, _30 barrels, 
Sa ge Desa OO ea 
~~ Second Wort, 20 barrels, — 

AES ae Pom rragee gravity. 


60 | } A) 
30 barrels 20 barrels — 
; 1800 700 
ee Mm i: a | 700 4 vik 
50)2500(50°mean gravity required 


N.B. When | 


3 , 
a ge 8 | Ba 
_ N. B. When the heat of the worts can- 
not be conveniently tried at 60° of the 
thermometer, the following little table will 
fhew the number of divifions to be added. 
POT edORt a A 


ie 


Degrees of the Thermometer, 60, 0 [ Bo. 
AR OR en ea Lo a 
; a 82, 2 - ES 
9153 eee 
99:4 LA” 
| Although the above table may not be | 
found philofophically true, yet it will not 


err a quarter of a pound per barrel inany 
gravity ufed for fermentation. For the ufe 

of thofe who are more particular in this 
refpe€t, Mr. Quin has completed a {cale, 
which they may apply to their own degrees 
of heat. — Pk ate 


( 8 ) 
The Gauge of Beer landing by inches, and'the 
quantities given in gallons and quarisper ditto. 


If you want to find the price according pe aS st 
Sv) gallons, fee the following Pewee oe 


Uar | 


word ct 


by 


Pe} 


"Oo 


ry rybNbR 


i 


aR) 


As amark of the great utility of the following 
tables which I publifhed in Auguft, 1794, & 1795, 
the porter tables at 6d, and the fpirit ‘ditto at dd. . 
I now affure-the public that I have fold 80700 of 
them up to this day, which fhall appear by my’ 
books, and may be had yet at my houfe, together , 
or feparate, at the before-mentioned prices. 


A 4 ‘ 


pene teen ee 


THE PUBLICANS 
CELLAR & BAR 
READY ACCOMPTANT. 


Price of ftore beer or amber at 30s. per barrel, 
which is what the Publican pays to the 
Brewer: each barrel contains 36 gallons, 
which is 10d. per,galion, 3 : 


Price from 1 Gallon to 108 Gallons. - 


Gal. Bar. 'Firk.)Gal. £7. 5. d. 
1 | Sit aes Or HOE 
4 234 Oi 28 
ticks O 2) Gy 
Ne oe oO 3 4 
Mase or ile 
2G Os Be cee T 
is ee 0. 6 10) 
A ie ie | G0 6.8. 
3 Joes: (9 hia ae oY 
Pon ope Gn Bed 
11 | 1 2 Oo 9g i2} 
12 | Bo ee LOO 


| 
| 


mr amwOoOOHNOOMmMMoO TA COmOoO MANO OMHUTAO OW'O + ) © 0. 
OHA ACOH NO RO DOOKAMHPMOO RH HOOK AMMWIN MOO 
Re yeh eb Sid Set et he ot. cae = SEY - sn Sn A oe I nn oo | 
iF Ge O-9 0°29 0 0 9°0.0 Ari pt rt rite et ett tt et to to 
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BOTAN OOWMDO TAD OHOO Had OK ta oom o 

ie : ‘a z y Ss tod rs 

ee SORIA HA MHAMIOO ROD DOO AADHDHOO RO HAOO KAM 

\ ete oe A NON eS AMON OS AW A OW ane 
AAAAA AA AA A I MOM oO 
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Gal. 


| Gal.| Bar. Firk, 


O 


et Cy 


CO HIN N00 OH A COW INO NO OH A MHIONO KOO Ha co] 
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a ae | 
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Gy 09 99.69.49 69 69 49 09 0 
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uxt 
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To Guage a Beer Packer oo by 
inches, and the quantity given in gallons, and 
quarts, y the number of : wet hes when | 
guaged. : 


Gal, Quar. _ Taches, 

V3 119 [3 

ee Carn ay 
eat | 4 
a hee 
. 23 
ee 
25 “ha 
20° 


m OO. 
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The Guage of the igHiowise Catks, byt the 
Head, Bulge, or Length, flanding and lying,. 
fhewing the juantity of gallons they ought to 
contain, and the Dimenfions of €ach cath, that | 
by finding any deficiency in the MENT ici OTE 
may immediately conclude your: cafks are fhort of 
the quantity they ought to contain. 


Length. Head. Bales) 0g 
: In. Ten. In. Ten-in. Tex 
One butt contains 108 gal. or’ bar|46 [24 7/31 14 


One puncheon Fo ditto, 2 ‘ditto |36 |23 6 23 
One hogfhead 54 ditto SE RSE hae A. 
Half ditto 27 ditté Loa eae Stee. 
One barrel 36 ditto 96 B20 [28 
One kilderkin 18 ditto : 24) 110 128. 
One firkin g ditto 3 eS gh, Tae > ps 
A Table of F, ces and Exper Ces U fat poid by 

| Publicans, 
For flarting ev bry barrel dt Heer] BE Po 


1 
For ftopping every 20 butts of flartéd beer. 2 0 
To to the cooper for every firkin of finings 4 pO) 
Or finings for every butt of beer cominmed 1.0 
For removing of a butt of beer from a ftart-~ 

ing pe abroad into the home cellar i ‘o 


Ditto fora puicheon +0 ¢ ea ae ON 842 
Forremoving a butt orpuncheon i in’ the home. 
cellar, aie for ale im the fame ‘propor. age. 
bo Pong: Oe ee Be ee O86 
For'the feeor ufe of every tap-tuby yn PS ee Ge 
— "Ditto faveall | a oe Oe fom ~ Ba 
SPER vassal. desc Rolin tupiadacak neeieccee anne on 
Ditto water tub» by eo ye eS ala 
No charge on fata tubs, they being | the f 
preven of the Bes Seren - 


prea cranes 


tis ee - aed ase . = = ey : ~ a 2 « mit 
I ee Da as Li A JE Me 5 See oO #00 
po ORs no — tt FY AY OME eA OR BR eRe TIAN OS RNR ADRS ae ae 
- ‘ ——- 
oa) w * * 4 . ai 7 
= 9 ae) 6) oO © Oo 
Ee ee pene a thoos Sa toe 2 POCO N +O CO Nn TOC =, 
Bs SieteeiedetaiketheRaietaka tekken eee aioe kaka 
=e - Aloe. ia ae 5 : Aare <n ae ie <a = 
os} beled ©. alice Leal kan! PY png Pot] Boi hae etre on prin O mic xlor wlor Oo sae ‘ea ea. lee aul eae 
AS he 2 eae oo aaa Wort RO Ae WFO = HO MH Ange co IN ON TIN 0 | 
cy aS 
SOR S, HMM ANN Mm He TNO OO NNER RO 0 AnRnAASs 
ee rape “lee ue Se ae 
$x) Wren ryt cones lef sl lef tA SM le — Pal alge ony Mal fag mii > wee eevee” tateb [At peg Caleptind tft mich me ch 
fad GS A Et OS REN es th NE ON SPIN A RO RAN A HOO OM 
ma De oe s Sat OR A MM MM MMe Maat Et et tanta] 
FS NO QO-a wie re RO RO ~ a FS aa) HOA aS rS 
pe OR Cs neat ial 08 es 9) Ue ts et oe Oo ae ; 5 
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PUBLICANS’ TRUE FRIEND; 
On, Gauging Affftant. 


‘Ghewik the Gauge of the feveral Sorts of aig 
lying or ftanding, with the Gallons they con- | 
tain, andthe Dimenfions of eachVeffel, bya 
common Porter Rule, thus-enabling the Pub- 
lican to dete& or guard again the Fraud of 
ih teak aah toe bs Meachants, Sc.” ? 


4 Gallon Cafks 
 jying 

Tas Ten. Gal, Qu. 

ea 1s oO 
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I would : 


| C6 98g: The: : 
A WARNING TO YOUNG .PUBLICANS, 


I would with to guard. Publicans apainit. 
fome of a fet of men ‘known by the name. of 
Public Houfe Brokeys, for in the courfe of my 
knowledge, now. fourteen years, I have known. 
moft of the infamous villanies carried on by them 
againit the unwary Publican. ‘To point out fome 
part thereof I will givea detail, in orderto prevent, 
it pofible, thofe mal-pragtices in future, again{} 
fuch‘young Publicans as have not yet felt their 
BOG ae : hic, oe rid 

[have upon a former day promifed the world 
to lay open the whole art and infamy of that 
. tradeina publication, which if this does not remove 

willat leafl bea great check on a practice fo long 

crying aloud for redrefs: but this cenfure “J 
ocaitel not be underitoad to extend to al] brokers, ° 
for mamy time Ihave met with men of honone 


of that profeffion, A petty-fogging Public Houle: 


. Brokerthus commences his dirty work. 
The young man intending to enter into the 


public’ line firft enquires for a Broker (more 
_ properly a jobber) who’ always has io let leng - 
lidis of thofe Public Hoafes into which he and. 
others of the tribe have deluded the unfufpicious. 
betore, Any interview, takes place be:ween ‘the 
Broker and the intended Publican, and a dialogue. 
follows to this effect, » . BeOS Goes aA 
Are youa Broker, fir? | 


‘! - . Ls : 
, Ait your fervice fir. “i eri Ese 
Have yon any Public Houfes to Jet ? ay 


- Agreat number: who recommended yo 
PARE O NE 6 tia atheeeectg 2 | 


. Phen you are not engaged with abroker? 


u to mem 


es No, nor with Brewer or Diftiller, er. 
At this the broker {haking his fhoulders, fays 

of: P - a a a te = rs ; ‘ 
\ 
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afide; he will do. The Broker perhaps, as iS 


cultomary, 1s to have two or three guineas from 
a Brewer, for recommending a fine fellow'as a 
recruit, efpecially if he has got money: if not, 
the Broker is what you may call the running 


Broker to the Brewhoufe, and even then there is_ 


an agreement between parties. 


Then turning to his triend Thomas, &c. &c. ‘ 


(for he certainly 1s a great friend, as itis twenty to 


one but he defrauds the young man of from 


filteen to thirty guineas before’ his eyes are open) 
the firft queftion 1s. ; st) 


Friend, what money have you got, I mean what” 


“money caf you command? I afk the queition - 
that I may know what will fuit you. Y ou have: 


not been in the line before ? 


No; 1 can-command about one hundred and 


fifty. pounds. - 


' Pretty well, can you make up two hundred 
- pounds, as-I know of a good thing about that fum ;_ 


but as my good’neighbour, Mr. ————-,, recom- 


mends you, I will find a friend in a Brewer, that. 


it he approves of your good charaéter, will 
perhaps let you have forty or fifty pounds. more. 


"his is to entice the man, or to fit if he has had 


atrial eliewhere. hanes 
He then writes a lift’ of fome of the Public 
Houtfes that are to-be let, 


Then fir, you will take this lift with you, but’ | 


I am fure thofe houfes wil! not be agreeable. 


A promife to recommend him to-morrow 


morning to the brewer, at whofe houfe an ap- 
pointment is made, clofes this flage of the tran{- 
a@tion. In the mean-time the f{nake im the grafs 
is plodding: how to get twenty pounds at jen ane 
of the hundred and fifty, as he has done formerly 
om may-fuch occafions, © 
-. (Mr. Broker fets off to the Brewer with news,) 
et 


s 


ony é 


when he is failing in his payment) we’ will EY 


a cuftomer f . y 
ing bought the devil, would of courfe wifh: to 


LB) . 
Get, fays the Brewer, a free houfe for him, which’ 
of courfe muft come into his own trade; if not, 
do not loefe him. You know the man in the 
Black or red Lion, is behind the lighter, (that is 


him in there. . Next day the appointment takes 
place at the brewhoufe, and the brewer examines 
the man, his money, his charaéter, &c. &c. as 


--if the Broker had never called. 


Brewer, Broker, and man, enter into con- 
verfation for the purpofe of afcertaining the houfe 


-mott fuitable, and:the Broker gives him a long 


lift of free houfes, but which does not include 
that where the fnare lies. That day, and perhaps 


‘two more are {pent in fruitlefs enquiries, fo that 


the young man becomes difcouraged to find he 
cannot fuit himfelf. In the mean time the 


Broker. has called upon the man either in the 


black or red lion, whom he has thus addreffed, » 
J--——-, what will you give me if I can find 


or your houfe ?) J, ‘who _ hav- 


fell him, fays, I will give you five guineas, upon 
condition that you will appraife the man in, and 


‘give as much for the gaods and fixtures as I paid 


for them three months ago, when I came intothis. 
curfed houfe;. for three or four months is a long 


flay in thefe fines chaws able: public houfes, 


where the gent/eman Broker is fure to derive fo 
much emolument. : ‘ 


Mark, friend, fays the Broker, I will agree to 


. that, and by eleven to-morrow you will fee -fuch 
aman, (defcribes him) therefore be fre the 


moment he comes in, to damn away and curfle 
every perfon in and about your honfe, and alfo to 
the man himfelf be fure to ufe the moft ‘uncouth 
et Behe language 


= 


language, and proceed even to that degree of 
rudenefs, as even not to give him an an{wer. 
When I make my appearance on that or the 


next day, you are to be as mild asa lamb, (This - 


is what will do the bufinefs, fays the Broker.) 
The Broker comes home and meets his new 
cuftomer: what would you think of fuch a houfe 
in fuch a fireet? it is a fine roomy houfe, a good 
neighbourhood, and formerly did a great deal of 
-bufinefs : it is low rented, low taxed, and in good 


repair, three fine recommendations toagoodthing,.. 


but as the female policy fays, “there are many 


other things requifite for houfe-keeping as weil | 


as four fine legs in a bed.” But, adds the Bro- 
ker, the man who keeps either the red or black lion, 
which is the houfe in queflion, 1s either drunk, 
ftupid or mad, indeed, if the latter, it would be no 


great wonder after he had loft his all: call upon 
him, and tell him you heard his houfe is to be let, - 


‘but of any thing you fee or hear take no notice : 


come to. me. again, and if you like the place, I 


warrant I will flill do your bufinefs. 


+ 


The young man, un{ufpecting the trap laid, ~ 
goes accordingly, and aneets a brother who has ~ 
- deverely fuffered, but willing to fave fome little 


remains of his property, follows the advice of 
the Broker, and indeed goes farther, for he 


‘ abufes the houfe,.cuftumers, wife, fervants, &c. 


fo that the ftranger more anxious to fave his 
bones than to carry the news to the Broker, 
makes the beft of his way out of the houle, 
and perhaps in his hurry forgets to pay his 
POCKGNING Hi aes OY ak RH 
- Filled with the idea of the madman, the in- 
tended Publican calls upon his fuppofed friend, 
whom he acquaints with the nature of his vifit 
ben ) ANN a, and 


) Pe 
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_ and addreffes. Your information was true: 
the man is ab{olutely a mantac: he has fo terri- 
fied me, that I was happy to get away with a_ 
whole fkin, I ran out of the houfe in fuch trepi- 
dation. Do not mind that, fays the .broker, I 
Know the man, I warrant I will pleafe Aim, do 
you like the houfe ? I think I fhould upon mo- 
derate terms, (anfwers the ftranger) the appoint- 
ment is made, the bufinefs ;is fettled, and the 
Broker gives the price required, in order to 
receive the five guineas from the goer-out, as per. 
‘the private agreement. ‘The new Publican hav- 
ing thus come in poffeflion, begins in a fhort 
time to feel a little of the madnefs which formerly 
attended the preceding landlord: for in about 
‘three months the quarter’s rent becomes due, 
which added to the expences of houfe-keeping, 
fervants wages (if any be kept) expenditures tor 
‘coals and candles to keep the few cuftomers to- 


gether, will drain about fifty pounds out of one 


hundred and fifty ; then perhaps five applications 

in a week are made to the broker for another 

- euftomer, but to no purpofe, becaufe he knows 
that a hundred pounds of the original’ ftock yet 

_ remains, and until the whole be nearly expended, 
it is not his intereft to finda new cuftomer for the © 
houfe. Iam now, I believe, telling almoft every 
man’s ftory on his firft entering into ‘this line of 
bufinefs., Ip 8 OR TL eee 

_ The firft ftep taken by the broker, «is to ad- 
‘vertife the houlfe, which he willbe fure to make 

a charge of at Jeaft one guinea for writing, at- 
~tendance, &c. under pretext of concealing the 
vname, &c. he confines the application to his — 

_ own houfe, that he may have an opportunity of 
_ ¢ Sending fuch as may apply to other houfes, or of 
ts 1 oe a | appoint- 


Ae propofitic 


oe 


‘Ctge i | 


appointing 4 time for a private mecting, 

ot finding a frefh dupe. In this kind of enquiry 
four or five months are ineffeétually confumed : 
no proper perfon applies till the Broker can find 
a new object, on whom he may prattice his ar- 
tifices. 3 4 

- Having at length found a perfon capable of 
being impofed on, he praétices a new cdition of 
the knaveries above def{cribed in the cafe of the 
laft vi€tim to his duplicity. - orp ) 


fortune to fall into fuch difhonedt -hands, is put 


into poffeflion ot premifes that have already 


proved the ruin of fo many other perfons ; but to 
his forrow, quickly finding the pit into which he 


has fallen, he endeavours to extricate himfelf,and - 
for that purpofe has recourfe to the gentleman © 


Broker..who brought him into his “difficulties, 
The honeft Broker cannot find a cuftomer till 
‘nearly the Publican’s laft guinea is expended. 
After the adverti/ement and the other long train 
of dilatory et cateres, when the Publican has yet 
_. remaining juft as much as is fufficient to pay the 


Broker tor his honeft labours, the Jatter then 


-accofts the unfortunate man he has reduced to 
-beggary, andfays, What will you give me if I 
finda perfon to take this houfe off your hands? 
~The anfwer 1s, I] will give any money*in my 

ower, Then adds the Broker, I will do you 


» juftice : I think I havea man in view, but for my 


fervices, I require in this particular inftance five, 

fix, or feven guineas. I have moreover another 
ee eS EE ea ‘ x "eG lin ae 

: make: you know that the goods 

and fixtures colt you eighty pounds on coming 
“in, (yes, fays the man) now it you pleafe to di- 
vide fairly with me, fhare and fhare alike, what- 


x 


go 


e. witha view 


This fecond young man having thus the mif-_ 


72 EV ST Az 


( ior) 
ever fum I can get from the other man’s Broker; 
for the goods and fixtures, over and above what 
they coft you, I will endeavour to clear for 
you thole five guineas you are to give me. The 
ruined Publican wifhing to difentangle himfelf 
by any means, readily affents to this propofition. 
_ Thoughthe bufinefs might be compleated in 
two or three hours, the gentleman Broker know- 
ing he is to be allowed a guinea per diem, is al- 
ways careful to {pin it out to two or three days ; 
the more days the more guineas, and he is inge- 
nious in finding caufes of delay. During the 
courfe of the appraifement, the broker fometimes, 
for the purpofe of fcreening his knavery, and 
fometimes for the purpofe of concealing his own 
grofs ignorance ot the value of the goods, ufes a » 
Kind of fecret hieroglyphics, intelligible only to 
himfelf. The following is a fpecimen ot his 
curious figures and fymbols, 
“neg: 4 66 7 89 10, 
aerouylmn rs AIO 
This muft be a precious rogue indeed, fays the 
landlord to himfelf, but it is all for the better, 
_ perhaps by exaéting more money for the goods 
than they really are worth, for I paid too dear for 
them already, he may pay himfelf that intamoudy 
unreafonable fum he thes to charge me for his 
trouble. The bargain is made, andthe next un- 
fortunate dupes placed in'the road to rnin, as 


- well equipped for his journey as if he were 

mounted on a buffer or an eclipfe. — : 

_ The fcene between two brokers on one of 

thoié occafions, exhibits a» moi! us’ but 

.turpid iffue of over-reachings illamies.” 

“Not content with deluding their employers, they 

frequently, fuch is their love of roguery, deceive 

athe Ra I3 nega | ORLE 


Fa 


one another. It is no great honour to a broker = 
to do one who is not of the profefion, but when a 
Broker meets Broker, then comes the tug of 
war. By way of commencing the attack, the 
felling Broker afks about twice the value of the 
goods, fuppofing that his antagonif{t would be_ 
afhamed ‘to. offer him what they are. really 
worth, If this firft thru/? goes home, the felling 
Broker next endeavours by higgling, &c.. to do 
his opponent, fo as to.inveigle him into an 
agreement to take the goods at fuch a value as 
_may enable-the going out Publican to make a 
handfome compenfation for the 70d. | 


- We will now fuppofe the buying to be as 
deep as the felling broker, and. therefore not to 
be done. In this cafe when all.other methods 
fail, récourfe is had to the golden argument, and 
a guinea or two is flipped into his hand; but . 
what would be wonderful, fhould a broker be 
~ found honeft enough to. refift fuch reafoning, 
‘a third is called in, and among fuch a congrega- 
tion of Brokers it is eafy to forefee the confe- 
quences. The order ot the day in fuch a trio 
would evidently be, ‘| Do you ferve me to-day, 
I will ferve you to-morrow.” edit. are 


The popular, indignation 1s ftrong againft the : 
tricks of petty-fogging Attornies; but what is 
- a pelty-fogging attorney to a petty-fogging broker? 
the latter almoft always is the more expert of the 
“two in adroinefs: he is not, itis true, fo much 
noticed, but he does not on that account forfeit 
his claim to pre-eminent roguery ; like the mole,. 

' itl e effetual for being in the 


his wi 
dark. 


te 


formed of thofe gentlemen's 
from the following bills. 
ee | ‘Received 


op 


4 


f pe 
| C4032 5: 
Received trom the Brewer: for finding he Se ee 
_acuftomer for the Red Lion = 2. 2 ‘o 
- From the man in the red lion to find wun 
Rye RE tO Se MRE oa Beets, 
His charge for appraifement when going . 
3 


in, three days attendance - 3°40 
His advertifing the red lion three times, : 
and fundry attendance ‘ —}. 2. 4a 6 
_ To hisagreement to find'a fecond cuf-. 
| tomerforthered lion - - - 5 5 0 


Vo half of ‘101. 10s. received for the - 
. furniture more than you paid on ste 
coming In, as peragreement - 5 §. 0 
To appraifing him out, and three days ; 
| attendance » «+ mk ie + gate 
f : 2 eam Sy $28 15s 6 
Therefore in about three or four months, the: 
Red or the Black Lion produces, without any 
rifk in trade, 261.158. 6d. tothe broker. . —, 
-. But as ‘the Publicans have now a{fembled 
themfelves, as wife men, into a committee to 
conduét..every {pecies of matter that may, be 
conducive'to the welfare of their brother Publi.’ 
cans, I beg leave to fubmit the before-mentigned, 
in order that thofe nefarious pra€tices (that is to fay 
roberies) fhould be checked, and» that the com- 
mittee dhould appoint proper perfons to hear 
complaints, and punifh the guilty broker, &c. | 
If the young beginner wants to have a public 
houfe, let him and a friend apply to a Brewer or 
Difliller, there inform them of his money, and 


of what kind of a houfe he want 


sand as fair 


_men, whofe intereft it is to fin ers, will 
give the applicants every informat the houfe 


in queftion is in their own trade they. 


will open 


a 


- their books to intorm the parties what trade the 


a % Brora hae houle 
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houfe has done; and if not in their own trade, 
will, with pleafure, fend one of their coopers 
or clerks to get the trade, rent, &c. with every 
_ other particular requifite for the young beginner, 
which is the fafeft method for the Publican to 
receive his information, and not from any made- 
up books and receipts that might be made on 
purpofe to deceive the ignorant, by either the 
artful landlord, or thé cunning tricks of the 
broker. Buit upon a future day I hope to publifh 
their method of meeting to fettle bufinefs when 
they value the goods: the tricks therein prattiled, 
anda hiftory of the trade from its firft origin, 
fhall appear, and alfo the price of all kinds of- 
houfehold furniture, fixtures, &c. fhall be laid 
down fo plain, that every man of common capa- 
city may with eafe become his own houfe broker, 
‘or, i{ not, may re-value after them, &c. To fave - 
the expence of brokers’ fees, which is either five — 
or fix guineas, 1 would recommend the two 
Publicans to agree about the price of the goods, 
allowing a certain fum for ware and tare, accord- 
ing to the length of time the party has been in 
poffeffion; which, if fo agreed, would prevent 
the advantage being taken, as before-mentioned. 
I fhall conclude this little but I hope ufeful 
publication, with declaring my total difregard of 
the malevolent oppofition from the detected 
houfe-broker. Itis natural in a {windler to fear 
the officer of juftice, and to hate the -witnels, 
- by whofe evidence he is brought to merited 
punifhment ; it is natural in the broker to hate 
and dread a work which unveils the enormous 
_ turpitude of his condu€t. But when the welfare 
of the public requires a fevere operation, any pai- 
fions the rotten parts of it may teel, fhould never 
prevent the found from cutting them ais 


Died | a 


eee Wet: oe) ae 


/ ‘ 
fin this, piece the honeft and induftrious publican 


will be{hielded from the arts and {nares ofa knavifh 
Broker, I thall utterly defpife the angry declama- 


tions of thole gentlemen {marting under the rod, 


and difappointed of their future prey. 


As a caution I have extracted from the Citizen’s 


~ Law Companion, the cafe of Patman and 
Vaughan, the latter being the firft Publican 


. that ever became a bankrupt, with the com- 


ments of the Fudges, and the decifion of the 
Jury on that important oecafion, 
_PATMAN v. VAUGHAN, 
: ) I Term Rep. 572. 
In thecafe of Patman v. Vaughan, it appeared 
in evidence, that the plaintiff had kept a public 


houfe for nine months, during which time he - 


had fold to three or four perfons about fix gallons 


of {pirits altogether. One of the inftances was - 


that having bought five gallons of {pirits of one 


eS Bennet, he had defired him to fend two of the 


__five into the country, to a perfon who had ordered 


Sit oF him; it was alfo fatd by his own fervantr, 
that uf any perfon had fent for liquor, he might 


have had it. Mr. Juftice ame the queftion 


tothe jury, with this direétion, that if they were 


of opinion that the plaintiff had endeavoured to 
make profit of lus trading, and was ready to fell 
to any perfon who applied to him, and not merely © 
as a matter of favour; that then the guantum and 


extent of the trading, was immaterial; and they 
fhould find for the defendant. The jury found 
tor the defendant accordingly. Afluarsf, Juftice— 


seed Se 


‘I do not confider the queftion of law to be go- 
_ verned by the gyuantum of the trading, but I take 
. | the 


Vane 
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the rule to be this, that where it is a man’s com- 
mon or ordinary mode of dealing, or where, if 
any ftranger who applies, may be fupplied with 
the commodity in which the other profeffes to 
deal, and is not fold .s a favour;. any particular. 
perfon fo felling is fubjeét to the bankrupt laws. 
Buller, J. the cafe ot. Bartholomew v. Sherwood, 
was much’ ftronger than the prefent, on the trial 
of this caufe I left the queflion to the jury, with 
this direétion, that if they were of opinion the 
plaintiff meant to fell fpirits out of his houfe, and- 
to get a profit by it, the quantity which he fold 
was immaterial, and he muft be confidered as a 
trader. It was proved at the trial, that the plain- 
tiff lived in the public houfe only nine ‘months, 
~ during the courfe of which time there could not 
be many inftances adduced in evidence of his — 
having fold ‘{pirits out of the houfe, but I par-— 
ticularly direéted the jury to advert to the cir- 
_-euinffance of there not being one inftance of any 
‘perfon, who had applied to buy liquor, having | 
‘been refufed. That is the great point, for as-to 
the extent of the dealing, and the profit which he 
made, it is immaterial. For if a man makes a 
_ confiderable profit, he is not likely to becomea .— 
bankrupt : it isonly in cafes where the profits of 
the trade are inconfiderable that fuch an event is 
‘likely to take place. Now here the circumftances 
“swere, that from the time when the plaintiff took 
‘this houfe, he was willing to fell fpinits to any 
_ perfon who applied, therefore though the time 
was fhort, and the inftances of his trading were 
few, yet 1 thought it proper to be left to the 
jury, and they found! verdift for the defendant. 
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usr publifhed, by Mr. Boyre, revifed 

and carefully cofretted by J. Denison, 

M. D, from the papers of the late highly - 
celebrated Phyficians, Sir F. Pringle, Sir 
Richard Febb, Sir William Fordyce, M. St, 
George, and H. J, Banau, a TREATISE 
upon all the Diforders incident to Children, 
from the birth to the age of eighteen.— 
Thedirettionsare laid downin fuch plain and 


ealy terms as to enable every perfon to” 
prefcribe with fafety and efficacy. There | 


are moreover added, above one hundred 
__- recipes, which have been found moft fuccels. 
ful in all cafes, by medical praQitioners, 
_ Among the infantile diforders treated of are 
the following, which may ferve to commu- 
_ hicatea general idea of the plan, with pros 


per. cAneehoue Ae mee following difor ders oy 
| Peiacay to i. | ft 


‘Ague, | ‘iaogios Ye es - ee? ai: sy 
Air and racreite a, in Interrupted Speech RMR ae aa 
‘Chin and Hooping Cough 'jJ.oofenefs — me oe * 
Chops, apis ber Sit _| Management 
Colds. Bear Gs iM, born i? 
Coughe se ae eR ead ak i 
Collivenefs tn ue | Mouldfhots & H f fhoe Beals 
Conyulfions +, ak peniley ea RN Ae 
Croup. BI geben a LLY (ot. aba ae ps : Oe veh i : ma se 
Dentition, of feline ot | Ruotures age Bs oN ae (Bees a 
Dambnets, from ris toe Seabed Head PE yh Bia Os 2 
ua “ruptions GER Re Small Pox — : 6 PESO oS 
Excoyiation ian “Stammering Ha A Oo Oe 
Sore Eyes _ | Stone. inthe Kidney.» eink Pei Og yee 
Sore Ears pracy ee ee Swellings: ive A Ae Pe er oa 
Falling down of the ReGum Syrian. Difeafe. , ap Be ue 


' Fevers, Scarlet 
Fits: ¥ ne 
Food 
Gripes 
Gum Red 
Hare Lip 


Throat, Sore and Potrid 
ie 
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